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Can 


CONTAINERS OF TIN PLATE BLACK IRON - GALVANIZED IRON FIBRE 


It takes good cans 
to keep canned foods good 


ACKERS’ cans cost a small 

fraction of the value of a 
season’s pack. But they have 
a great deal to do with the 
welfare of the pack—with its 
quality as tested in the con- 
sumer’s kitchen. 


The housewife wants her 
money’s worth. She also 
wants wholesome and appe- 
tizing foods. She has learned 


—millions of her—that she 
can get what she wants in 
canned foods. 


Give her the kind of canned 
foods she wants—give her 
quality canned foods—and 
the industry prospers. 


Good cans are a form of in- 
surance. They safeguard your 


pack and your reputation. 


American Can Company takes pride in making good cans 
and all that goes with them—good deliveries, good closing 
‘ equipment, and good service to match. These are our particular 
functions, and our chief share in promoting quality canned foods. 


American Can Company 
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JOS. M. ZOLLER & CO.. INC. 
CANNED FOODS, CANS, 


BOXES, PACKERS’ SUPPLIES 
205-206-207 Phoentx Bidg. 


Phones: 
PLAZA 1140 & 4484 BALTIMORE, MD. 


LABELS 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President W. H. Killian. 
Vice-President. C. Burnett Torsch 
Treasurer, Leander Langral! 
Secretary, William F. Assau. 


COMMITTEES 


Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., J. O. Langral?. 


Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
D. H. Stevenson, E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R.S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
P Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Jno. C. Beeuwkes 
Leroy V. Strasburger 


Committee on Commerce, 


Committee on Claims, 


Hospitality Committee, 


Brokers’ Committe, 


Counsel, 
Chemist, 
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Double 
Pineapple Grater 


Made By The 
John R. Mitchell Co. 

P Foot of Washington St. 
Baltimore Md. 
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VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
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LANDRETH GARDEN SEEDS 


SPOT OR 1923 CROP SEEDS 
We have for spot delivery, a few Alaskas, Green 
Admirals. These are all short. 

Sweet Com is short. We still have some however. 


White us for prices. 

We also have the following for spot delivery—— 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 

Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 


When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our | 39th 


year in the business. 
D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
140 years in the Seed Business. 
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THE KIEFER 


CATSUP FILLER 


The machine that 
does better work 
at higher speed and 
lower cost. 


Made with 12, 18, 24 filling tubes; 
capacity 40 to 140 bottles a minute; 
entirely automatic. 


‘This new machine, on which hundreds 
of thousands of bottles of catsup were 
packed last season, has many advan- 
tages which no catsup bottler can 
afford to overlook, if he wants to fill 
his catsup at lower cost, put out a 
pack of better-filled bottles, and over- 
come the many troubles of catsup 
filling. 


All air is withdrawn from bottles; they 
are filled to any height desired, even 
level full; solid pack; no perceptible 
loss in temperature when filling. 
Will not fill broken bottles; no slop or 
waste; no open tank; nothing to take 
apart when cleaning. ; 


> These are just a few of the important 
: features of this machine. Write for 
. full details. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio. 


“Pitted By The Monitor.” 


The day is coming when a statement like that 
will be a recommendation to any can of cherries 
among the buying public. 

* Pe Right now, many Packers know what it means— 
{ea many users know that certain brands of cherries 
; have fewer pits, less torn stock, are richer in 
flavor and in every way are superior and so they 
specify those brands when they buy, but they do 
not yet know that such brands are MONITOR 
pitted, which accounts for the superior quality. 
They are bound to know, eventually. 


Are yours? If not, let’s get together now for this 
year’s pack. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS 
A. K. ROBINS & CO. 
Baltimore. Md. 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 
Tillsonburg, Ont. Hamilton, Ont. 
KING SPRAGUE CO. 
353 E. 2nd.St., Los Angeles Calif. 


Canadian Plant 
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Ship Your Canned Goods 
in These BETTER BOXES 


H & D Standard Canned Goods 
Boxes are the perfect con- 
tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 
to all parts of the country and _ they have al- 
ways arrived unscratched, undented and in- 
tact destination. 
H & D Standard Canned Goods Boxes are 
strong, lightweight and inexpensive. They 
come folded flat for easy storage, yet are 
instantly assembled for packing. A trial 
order will convince you of their superitority. 


A D Corrugated Fibre 
Shipping Boxes 
| Prices Stating’ Quantity Required 


and Sizes and Number of Cans to 
the Box. 


The Hinde & Dauch Paper Co., 
Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 
Canadian Address; Toronto 
King St., Subway and Hanna Ave 


THE CANNING TRADE 


SALT OF QUALITY 


**Gives The Flavor-—— You Favor.’’ 


CHEMICAL and analytical tests have proved 
that KERR quality is best for canning. 


A generous sample is yours for the asking. A 
free trial will convince you that it is pure and 
economical to use. 


Order Your Sample of KERR’S 
Special Canners Salt Today. 


Alexander Kerr, Bro. & Co. Inc. 


Refineries: PIFFARD,N. Y. 
Baltimore Philadelphia 


HANSEN PEA AND BEAN FILLER 
1924 MODEL 


Interchangeable for No. 1, 14, 2, 24 & 3 cans; also built for No. 10 cans. 


ELIMINATED. 


Only machine with an automatic stop. 
brine. Longest lived filler at least repair cost. 


to dirt and flies. Safety shearing pin in pulley instead of head. Has no hopper 
agitator to cut and crush tender peas. 


Impossible to overfill can wilh either brine or peas. 


Has less than half the number of parts of any other pea filler. Only machine 
where brine is cut off automatically when filler stops. Mixing head and briner 


entirely enclosed and cannot leak brine regardless of wear. 
All materials carefully selected and tested, finished workmanship by skilled mechanics. 
Has no open brine tank to overflow; brine shut-off not dependent upon float valves; no stuffing boxes. 


THE 1924 MODEL HANSEN FILLER IS UNQUESTIONABLY THE SMALL- 
EST, SIMPLEST, MOST EFFICIENT AND PERFECT PEA FILLER THAT 
HAS EVER BEEN BUILT. EVERY UNDESIRABLE FEATURE OF OTHER 
FILLERS AND THE “OLD STYLE” HANSEN HAS BEEN ENTIRELY 


Separate control of both peas and 
No open brine tank exposed 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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AYARS 1924 EFFICIENT 
HOT WATER EXHAUSTER 


No steam spray to bleach the fruit. 


Closed coil with boiler pressure giving 212° heat over cans. 
Straight line----Small floor space. 

Hot water exhaust is necessary. 

Endorsed by National Canners Laboratory at Washington. 
| Takes all size cans without any adjustment. 

Made in four sizes to suit your requirements. 


Moderate cost. 


Write for Circular giving cut, full descriptions, sizes etc. 


Give us length of time you want to exhaust and capacity re- 
quired and we will be glad to quote on machine suitable for 
your requirements. 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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Link-Belt Equipment For The Canner 


i : (Elevating, Conveying and Power Transmission Machinery and Accessories) 


WHEN you buy Link-Belt or Caldwell equip- Incidentally, an interest, on our part, in the 
ment you get two kinds of service. successful operation of our equipment, long after 


lst: Equipment of greater durability (longer life)— the purchase price is forgotten. 


the ch i i > : 
© cheapest, money can buy, service considered Tell us your requirements—small or large. Let us 


q 2nd: You get service in the form of prompt de- demonstrate our interpretation of that much abused 


4 livery from our large stocks—carried at important word—service. Address nearest office. 
4 industrial centers throughout the country. 


LINK-BELT COMPANY 


PHILADELPHIA, 2045 Hunting Park Ave. CHICAGO, 300 W. Pershing Road. INDIANAPOLIS, 200 S. Belmont Ave. 
Offices in Industrial Centers 
H. W. CALDWELL & SON CO.:—Chicago New York, 2676 Woolworth Bldg. Dallas, Texas, 810 Main St. 
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DESTINED to revolutionize the 
\ -BARNGROVER CONTINUOUS 
and | AGITATING PRESSURE COOK- 
a0, ERS AND COOLERS have demon- 
strated their superiority with such 
pre wes \ products as Whole Grain Corn, 
and we Spinach, Evaporated Milk, Pine- 
ee . apples, etc. and can be adapted for 
ja game all other products cooked under 
oper The detailed qualities of construction cannot be gauged by any 
Ne we : ac \ant- former standards; they are unique and can best be appreci- 
oli ais wn ane 4 god ated by the description in our new bulletin pertaining to this 
more pave equipment, copy of which will be gladly furnished upon 
we ree g application. 
gare ver B 


ANDERSON-BARNGROVER MF6.(0 
SAN JOSE, ,CALIF 


Baltimore Md. Chicago, Ill, 
S.O.RANDALLS SON S.G.GORSLINE 
409 Marine Bk. Bldé, 844 Rush st 


| ow Perfection inContinuous Sterilization under Pressure 


ARNGROVER 
‘continuous PRESSUREY ayitating 
COOKER«“COOLER 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ArtTHuR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


One Year, - - - - - - - - + $3.00 
Canada, - - - - - - - - - $4.00 
Foreign, - - - + $5.00 


Extra copies, when on hand, 10 cents each. 


ADVERTISING RaTES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


OCATING THE NEXT CONVENTION — The 
Location Committee, which consists of the Presi- 
dents of the three National Associations—can- 

ners brokers and machinery—met this week in Wash- 
ington to consider the city in which to hold the next 
annual Convention. After just “getting over” the last 
big Convention, it is kind o’ hard to think about an- 
other Convention; but maybe it is just as well to do 
this now, while the matter is fresh in our minds. And 
to allay your fears, we might hasten to say that there 
is not much danger of any definite decision for many 
months yet. To do so would seem like unseemly haste. 
We have heard nothing as to the cities discussed or 
considered, and the committee will, probably, have 
nothing to report for quite a while; but if they had 
their ears to the ground at the last Buffalo Convention, 
they will be careful about one thing—and that is to take 
the next Convention to some warm clime. The industry 
knows pretty well that we have grown sick of this 
annual barnstorming; that we have thumped as hard 
as we dare this old foggy practice of running from 
place to place to hold our annual Conventions—“even 
the foxes have burrows”—but this vaunted great and 
imposing canning industry has to go about the country 
begging some city or municipality to please take them 
in for their annual gathering. It is our belief that 
these Conventions should be held at one point’ every 
year, like other self-respecting bodies, and that that 
point should be one where the climate is agreeable the 
hotels plentiful and the machinery hall as fine as can 
be produced. But we are not anxious to force our opin- 
ion on others. However, as we have before stated, to 
us there seemed to be a demand at Buffalo for Atlantic 
City as the next point of meeting place, which seemed 
to be overwhelming. We kept no record of the number 
who urged us to advocate Atlantic City, and not only 
as the next meeting place, but as the permanent meet- 


ing place for the years to come, but certainly their 
number was large. 


We hold no brief for Atlantic City; we have no 
axe to grind in advocating it; there is no personal ad- 


vantage to us in its selection. Our only object is to 
please the greatest number. Of course, it is impossible 
to please everybody, but it is our honest belief that 
Atlantic City is the choice of more in this industry— 
on all sides—than any other single point that might be 
selected. The Committee is not seeking its own con- 
venience; it, too, is trying to please the greatest num- 
ber; but how can it know? We had thought of taking 
a referendum on the matter; to send out voting blanks 
and ask everyone to register his choice of cities, or for 
and against Atlantic City. Drop us a postal card, if 
you wish, and we will forward the cards to the Commit- 
tee, and we are sure they will welcome the information 
given in that way. 


HE PLIGHT OF THE EASTERN TOMATO CAN- 
NERS—It is not often given to any industry to 
have the solution of its problems as much in its 
own hands as is the case right now with the 

tomato canners of the Tri-States and nearby territory. 
And on both spots and futures. On spots the entire 
country is depending upon this immediate section for 
what tomatoes are wanted, for all other sections are 
cleaned out of them. Are the canners here taking ad- 
vantage of their opportunity, Not in the least. In- 
stead of standing firmly for the prices which they ought 
to know their holdings are worth, they can easily be 
inveigled out of the goods by being told that some fel- 
low-canner is letting go at a lower price. Never before 
in their history have they seen the tomato market 
worked down to as clean a condition as it is today; but 
apparently that means little or nothing to them. We 
are not anxious to see record-high prices on spot toma- 
toes, for we do not believe that is good for the market; 
but at least there ought not to be any weakness, and 
certainly no timidity about asking the proper price. 
They read about the Indiana canners getting from 10c 
to 20c per dozen more for their goods than the prices 
here prevailing, and instead of jogging up their prices, 
they look for excuses, saying that Indiana tomatoes are 
being sold in territories where the freight rate is to 
their advantage, etc., etc. Everybody and everything 


else is to blame but themselves, for there is only one 
real reason why the Tri-States are not getting as high 
prices for their spot tomatoes as Indiana, or anywherc 
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else, and that is that the canners here have not the 
backbone to ask the price. ; 

But the situation in future tomatoes is even worse. 
Most of the rest of the tomato-canning sections of the 
country have sold as heavily of future tomatoes—at 
very much better prices than the Tri-States have had— 
as they care to sell up to this time, leaving the market 
largely to this immediate section, the tomato canners 
of the Tri-States and Virginia. Are the tomato can- 
ners of this section taking advantage of this situation? 
Yes, by cutting each other’s prices down to below what 
now seems to be bed-rock cost. Once more those other 
sections have written their contracts at prices which 
at least promise a fair profit—and they have practically 
withdrawn from competition, leaving the market on 
futures to this section. Instead of prices here improv- 
ing on future tomatoes, they are growing weaker. And 
the jobbers are not insisting upon below-cost prices. 
The jobber is buying, of course, to the very best pos- 
sible advantage—he is not a fool. But why these 
tomato canners, with the game right in their own 
hands, are acting as they are is too much for anyone 
to attempt to explain. 


HE JOBBERS ARE COUNTING SWELLS—Else- 
where in this issue you will notice that the Na- 
tional Wholesale Grocers’ Association is furnish- 

ing its members with blank forms for the careful ac- 
counting of all canned foods bought, swells allowed for 
cash claimed, with instructions to turn the sheets in 
on January 1st and every six months thereafter. They 
are going to find out just how this matter works and 
be ready to talk definitely to the canners after the pres- 
ent year’s experiment with the swell claim matter has 
passed. You know this Warehousing Plan is only on 
trial for a year. There is not much question but what 
it will prove helpful to the canners in their efforts to 
improve their goods, and be worth a whole lot more 
than it will cost; and we presume the Laboratory will 
have careful record of whatever comes through its 
hands, and pass on to its members all the benefits de- 
rived from the examinations. And we expect these to 
be large and important, because this is the only real 
way to get at and correct troubles as they actually oc- 
cur. In other words, these will be the real and not the 
theoretical faults of canned foods. So the industry 
stands to profit immeasurably from this Warehousing 
Plan, aside from the financial savings as compared with 
the flat-allowance scheme. But in what way will the 
buyers profit, and what will be the ultimate effect upon 
the buyers from the year’s experiment? That is what 
the jobbers are going to find out for themselves, and 
they can be counted upon to come into next year’s Con- 
vention with the facts and figures down in black and 
white, and then be ready to talk by the book. 

_. Can the canners help their case any? Very de- 
cidedly. They must be careful to pack all their goods 
with the utmost caution; must be sure that their pro- 
cess times and temperatures are absolutely correct and 
safe; that they are not permitting unknown spoilages 
to get through to the consumers; in a word, that they 
are bringing to bear that almost perfected process 
about which we heard so much during the past discus- 
sion. This is what every canner should always do, and 
what the vast majority of canners invariably do, but 
it is more important this season than ever before, be- 
cause the truth of your assertions is being tested, and 
the safety of canned foods is on trial. If there are any 
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who still feel that if they are forced to grant any allow- 
ance on their goods, to cover the can or two in the re- 
tailers’ hands, that they will see that that percentage 
of bad cans will be delivered, let them get this unfair 
thought out of their minds. Let every canner, large or 
small, be more than ordinarily alert to see that no bad 
can possibly gets into a shipment. Be unusually care- 
ful on this point, and, as we have said, during the sea- 


son watch your process carefully and prove that canned 
foods are safe. 


* * * 


Early reports are that Hawaii eclipsed all pre- 
vious celebrations of Canned Foods Week, which is 
saying a good deal, as it has been a leader in tie 
movement. A Characteristic feature of the ceiebra- 


tion was that they pushed all canned products except . 
their own. 


“THOM” SCOTT VACATIONING 


SK the casual visitor to any local or National 
Convention of canners, and he will probably tell 
you that Mr. Thomas A. Scott, directing genius 

and head of the Chisholm-Scott Co., always takes it 
easy, as a gentleman of means and leisure should—at 
all meetings except, of course, the Wisconsin meeting, 
when he is always the busy bee—and that he is now 
on a pleasant vacation jaunt to the Southern climes, 
including Cuba, may cause a smile. But, fact is, while 
“Thom” has the easy air of contentment and repose, 
he is a very hard worker, continually on the job. It 
is no sinecure to manage a business the size and ex- 
tent of the Chisholm-Scott Co. 

“Thom” says this is his first vacation, and he was 
good enough to drop the writer a line from down in 
Cuba to wish that he were with him to enjoy all the 
pleasures of that blessed land. Just why he thought 
we would enjoy Cuba more than New Orleans, Palm 
Beach or other such attractive places he has visited 
can only be surmised, but you know “Thom” is a 
prince of entertainers! Our only regret is that we 
could not join him. But we have one thing on 
“Thom”—our first vacation - still in front of us! 


DEATH OF HENRY R. STICKNEY 


HE death of Henry Rolfe Stickney occurred at his 
home in Portland, Me., on March 12. A natural 
mechanic, Mr. Stickney first became identified with 
the canning business when he was called upon to assist 
in working out the constantly developing problems of 
the young industry, and his interest has remained there 
even though his activities later became more diversi 
fied. Several important inventions and improvements 
which he worked out are still in use throughout the 
country. The Conant Cooker for corn was one of his 
first developments, later giving place to his Burnham 
Cooker. The Stickney Mixer and Stickney Hoist were 
standard equipment in all canning factories for many 
years. His latest production was a filler for evaporated 
and condensed milk, for which the demand grew beyond 
his ability to manufacture. 

More than this, Mr. Stickney was the personal friend, 
from boyhood, of many of the men who grew up in the 
Maine canning business, and his death is an intimate 
grief to them, as well as to the many friends he had 
throughout the canning industry of the United States. 
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All Packers— 


Before Placing Contracts for 
Their Can Requirements 


SHOULD CONSIDER: 


First-QUALIT Y— 
Second—SERVICE— 
Third—EQUIPMENT— 


Our many years of experience in Can-making enable 
us to produce Cans of A-1 Quality. 


Our large and efficient corps of closing machine ex- 
perts, our location on two railroad sidings, our dock on 
the water-front enable us to give the Service required. 


Our connection with closing machine manufacturers 
enables us to furnish the latest, speediest and best 
closing machine Equipment. 


Can you see any reason for not letting us take care of 
your requirements in the manner you desire ? 


Put Your Troubles Up To Us 


Inquiries appreciated 


Metal Package Corporation of New York 
Executive Offices: 110 East 42nd Street, 
New York, City. 


PLANTS: 


Sanitary Cans: 


BALTIMORE MD. MASPETH, N. Y. BROOKLYN, N. Y. 
Boyle Plant. 
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Tomato Production in California 


By J. T. Rosa 


University of California College of Agriculture 
Agricultural Experiment Station 


Circular No. 263 


HE production of tomatoes is one of the important 
! agricultural industries of California. In 1922, 
2,226 carloads of tomatoes were shipped for table 
purposes; the canneries packed 1,925,389 cases of the 
whole tomato, and 1,489,617 cases of other products, 
such as pulp, puree, catsup, and paste. Large quanti- 
ties are grown for local markets; a considerable acreage 
is grown especially for seed production; and in home 
gardens throughout the state the tomato is a crop of 
first importance. Thus it is seen that the tomato is 
grown for a number of distinct purposes in the state, 
each amounting to a business of considerable propor- 
tions. While each of these lines of production and 
utilization have grown steadily in recent years, there 
is at the present time come concern over the relatively 
low yield per acre. The average yield for California 
has varied from 5.5 to 7.2 tons an acre in recent years. 
While these yields are much above the average for the 
whole United States, they are far below the possibili- 
ties of economic production with the favorable soil and 
climatic conditions existing in many sections of the 
state. Yields of ten to twenty-five tons per acre are 
frequently obtained and such yields are attainable 
easily by skillful growers. Surveys in other states 
have shown that the grower producing yields below the 
average is likely to be losing money on the crop, while 
_ other growers in the same district whose yields are 
above the average, make a good profit. The object of 
this circular is to describe successful methods of grow- 
ing and handling the crop, and to point out in a general 
way some of the basic principles underlying better pro- 
duction. However, when the culture of such a crop as 
tomatoes is considered, due allowance must always be 
made for the diversity in soil and climatic conditions 
existing within the state, and the variety of purposes 
for which the crop is grown. 


PRODUCING REGIONS 


At present commercial production is more or less 
centered in a number of important districts. The earl- 
iest tomatoes are grown in the Imperial alley and are 
shipped in considerable quantities to Western markets. 
Possibly the use of a better shipping variety, or the 
adoption of better cultural practices, may result in the 
production of fruit that can be marketed successfully 
further east in competition with the Florida crop. 

_ Los Angeles, Ventura, Riverside, Orange and San 
Diego counties produce a large quantity of tomatoes 
for all of the uses to which the crop is put, but most 
important part of the tomato business in this district 
is the production of a late or fall crop for eastern ship- 
ment. From September to December, after disease 
has killed the plants in the Southern States and frost 
has ended the crop in the Northern States, there is a 
good demand for California tomatoes in the East. 


The San Joaquin Valley has considerable tomato 
production, most important being the production of 
early tomatoes for shipment, centered at Merced. 
After the shipping season ends, the later part of the 
crop is utilized for manufacturing purposes. Tomato 
production in this section is on an extermely intensive 
basis and the returns by the acre are high. 

The Santa Clara Valley is one of the oldest and 
most important districts for the production of tomatoes 
for canning and manufacturing. 


The San Francisco Bay district is an important 
producer of canning and manufacturing stock, as well 
as fruit for local markets and for shipment to the 
East during the fall months. Some growers contract 
their entire crop to a cannery, while others ship their 
crop when market conditions provide a profitable out- 
let, but when the market demand is not good, turn their 
crop or a portion of it to the canneries. 


The Sacramento Valley has several districts which 
are producing canning tomatoes extensively. One of 
the most important districts is around Sacramento. 


Sonoma County is one of the most important dis- 
tricts for cannery production. 


. There are many other localities where the crop is 
grown for canning and other purposes on a smaller 
scale. Production for local markets is more or less im- 
portant in all parts of the state. Fifity-two counties 
in California report a commercial tomato acreage. The 
most important counties in point of production are 


listed in the following tables with the number of acres 
for 1919. 


CROPPING SYSTEMS 


At present a large portion of the tomato crop in 
northern and central California is produced in connec- 
tion with a winter crop of spinach. The tomato vines 
are pulled and burned at the end of the season in Nov- 
ember, the land is fitted and sown to spinach at once. 
The spinach crop is harvested in March and April, and 
the land fitted in time to plant tomatoes again. This 
combination is a good one, but will lead to bad results 
if the same land is continuously cropped in this way, in 
fact, it seems that this practice is partly responsible in 
some cases for recent low yields of tomatoes. Toma- 
toes should not be grown more than once in four years 
on the same piece of land; they should be grown in 
rotation with other crops. Various diseases often be- 
come very common and do much damage when toma- 
toes are grown continuously. 


Tomatoes are extensively grown as an intercrop 
in young orchards, to which purpose they are well 
adapted when the irrigation pratice for tomatoes does 
not conflict with the requirements of the trees. This 


may sometimes be an objection, especially in young 
walnut groves. 
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Perfect Flanges without Cracks 


“BLISS” Automatic Flanger 


oA: ESSENTIAL to a perfect sanitary can is a correctly 
flanged body. Our #15-K Automatic machine flanges 
simultaneously both ends of round sanitary can bodies, pro- 
ducing uniformly perfect flanges without cracks. With its in- 
stallation you are assured of one of the essentials of perfect 


sanitary cans. That these machines are operating successfully 


in every independent can shop in the country is proof of 
their merit. 


Patented WRITE NOW FOR DETAILS 


Bliss for Machinery 


E. W. BLISS CO. BROOKLYN, N. Y., U.S. A. 
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OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bidg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 


TLANTIC 


PLAIN LACQUERED LITHOGRAPHED 


Packers 


“ns No finer cans beneath the sun, 

Quality first since nineteen-one. 
peanuts Produc "Twenty-three years of knowing how, 
— Fits us well to serve you now. 
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PLANT PRODUCTION 


For the sake of economy of seed, earliness and 
convenience in growing the crop, the plants are usually 
grown in beds of one kind or another, from which the 
plants are transplanted to the field at the proper time. 
The best method of growing the plants varies accord- 
ing to the locality and the season at which the crop is 
desired. 


The Hotbed-Coldframe Method.—The hotbed-cold- 
frame method is usually best for early market crops, 
and perhaps should be used for the late shipping and 
canning crop in central and northern California. This 
method is described in detail herein, because its more 
extensive use seems desirable. The hotbed frame 
should be located in a warm, sunny, well drained spot. 
About one foot of fresh hot horse manure is placed in 
the bed, tramped down, and a layer of soil four inches 
deep placed over this. It is best to use a sandy soil 
or a mixture of one-half sand and one-half garden soil 
in the hotbed. This gives stronger plants with good 
root systems. The seeds are planted about ten weeks 
before time of field setting, sowing them broadcast, or 
drilled into rows about four inches apart and covered 
about one-half inch deep. If good seed are sowed at 
the rate of twelve or fifteen seeds per inch of row, one 
hotbed six by twenty-four feet in size should produce 
about 50,000 seedlings. The hotbed should be kept 
warm and moist until the plants are up, after which 
time it should be well ventilated and watered sparingly. 
As soon as the seedings show their first rough leaves, 
they are ready to transplant to the coldframe. This 
is a tedious task, but one that is worth doing well and 
carefully. The coldframes are prepared much like the 
hotbeds except that no manure is placed under them. 
A suitable covering for the frames may be made of 
eight or ten-ounce muslin. About four inches of fine 
soil should be placed in the coldframe, preferably a mix- 
ture of one part garden soil, one part sand, and one 
part rotted manure, all well mixed and screened through 
a screen of one-half-inch mesh if possible. The seedl- 
ing plants from the hotbed are set therein about two 
by two inches apart usually, though wider spacing will 
give better results. Watering should follow transplant- 
ing and the frames should be kept covered a few days, 
until the plants have taken root. This is especially 
necessary if the sun is warm or the weather windy. 
After the plants have begun to grow, the frames should 
be ventilated freely during the day time, and watered 
only enough to keep the plants growing fairly fast. 
When the plants are ten inches high, the beds should 
be gone over and the terminal bud pinched out of each 
plant. This prevents the plants from growing any 
taller, and encourages the development of thick stout 
stems and good root systems. At the same time, shoots 
begin to develop in the axils of the leaves. In this 
manner, the framework for a large bushy plant is 
started before the plants are set in the field. This 
treatment of “topping” the plants two or three weeks 
before transplanting to the field has been found, in 
experiments by the writer, to result in considerable 
increases in yield of fruit. It has also been successfully 
practiced for years by certain growers in the Sacra- 
mento district, and perhaps elsewhere. 


For a week or ten days before transplanting the 
plants to the field, the beds should be left open day and 
night, and only enough water appiled to keep the plants 
from very serious wilting. This treatment toughens 
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or “hardens” the plants so that they will stand trans- 
planting without damage or severe shock, which so 
often kills tender plants when set in the open field. 


The Coldframe Method.—This method frequently 
used where plants have to be started during cool 
weather but not so early as to require the hotbed 
method. Frames are prepared running east and west 
in a sheltered sunny spot. A four-inch layer of sandy, 
fertile soil should be placed in the frame. The seed 
are sowed by hand or with a seed drill, being planted 
thinly in rows four to six inches apart. After germin- 
ation, the beds should be weeded and the plants thinned 
to about three plants per inch. This method can be 
used to produce large numbers of plants cheaply, but 
good large stocky plants with well-developed roots are 
seldom grown in this way, the seed being usually plant- 
ed too thick and the growers failing to do the necessary 
thinning. 


The Open Bed Method.—This is probably the 
cheapest way to grow plants, but it is not adapted for 
sections having short growing seasous or for crop 
production. It is adapted for growing plants for the 
late shipping crop in southern California and for the . 
canning crop in northern California, though in the 
latter case it is believed that the hotbed method is 
really better. For the open bed method, beds are pre- 
pared in a well drained sheltered spot, preferably where 
the soil is sandy. The seed are driiled in with a seeder 
as soon as the soil warms up and danger of frost is 
over (about March 15 in the Sacramento district). 
Narrow beds thirty to thirty-six inches from center to 
center are thrown up with a lister, the ridges are har- 
rowed down and levelled with a planker, and a double 
row is sowed on each bed. The furrow between the 
beds is used for irrigation when necessary. It is very 
important to see that the seed are not planted too 
thickly even in these open beds, and thinning the plants 
in the thicker portions of the bed should be practiced. 


Care of Plants Beds.—Plant beds must be weeded 
and cultivated to prevent crust formation around the 
plants. Thinning the plants is often necessary, for if 
crowded they develop weak spindling stems, resulting 
in plants of very poor quality. Particular care should 
be given to the watering of plant beds, for over-water- 
ing results in weak, sappy, leggy plants are hard to 
transplant to the field and which recover slowly if they 
survive transplanting. Excessive moisture, especially 
if given late in the day, encourages “damping off,” a 
disease which sometimes wipes out many plants over- 
night. Waterings should be given usually several days 
apart, and not until the plants show need for it. No 
harm is done if the plants are checked by lack of water. 
Tomatoes, unlike most vegetable plants, suffer little 
permanent injury even if severly checked in the seed- 
ling stage. However, holding plants for a long period 


after they have reached transplanting size will lead 
to bad results. 


The day before transplanting to the field, the beds 
should be soaked well so that the plants can be easily 
removed. In taking up the plants, it is better to dig 
them with a spade, rather than to pull out by hand, 
which is the too general practice. 


Seeding Directly in the Field—In sections having a 
long season, tomatoes may and sometimes are, planted 
directly in the field when the soil has become warm. 
This method is wasteful of seed, involves considerable 
labor in thinning, and is seldom practiced when toma- 
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Service Counts 


The ability to obtain deliveries in times of stress is one of 


the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 


Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 


Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 


ing. 
Southern Can Company 
Baltimore, - Maryland 


/NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘‘SOCOCAN’’ especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 


Who Pays the Bill — 


When you stop the average 
Closing Machine a dozen 
times a day, for oiling and ad- 
justment? 

The TROYER-FOX Non Spill Clos- 


ing Machine will run all day with no 
stops for oiling. 


Has a record of better than four 
thousand cases with no change in 
the adjustments. 


Speed 75 to 100 cans per minute. 


SEATTLE_ASTORIA IRON WORKS) Same us A 
Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


SALES REPRESENTATIVES 
R. E. FAIRBANKS GEO. DOWSING THE H. S. GRAY CO. 


504 Wrigley Bldg. Metropolitan Bldg., 832 Fort St, 
400 N. Michigan Ave., Chicago, Il. Sydney, N. S. W. Honolulu, T, H. 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 
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toes follow a spring crop of spinach. Only varieties 
that mature in a medium or short season should be 
grown this way. 


FIELD CULTURE 


Except where following spinach or other winter 
crop, tomato land should be fall-plowed as deeply as 
possible. In spring, before the surface gets hard and 
dry, the land should be disced to kill weeds and get the 
soil into fine condition. The method of preparing for 
the plants and method of transplanting depends upon 
the locality and the soil conditions. In most sections, 
when setting for the early crop, it is easy to set the 
plants without watering if the soil is handled properly. 
Under such conditions, the field is prepared level and 
marked off in both directions and the plants set at the 
intersections if they are set by hand. In setting large 
acreages, however, much time and labor can be saved 
by the use of a horse-drawn transplanter. These mach- 
ines, of which there are several types on the market, 
set the plants as well as they are usually set by hand, 
and can be used to water the plants if watering is 
necessary. 

In dry sections and in most sections during dry 
seasons, it is necessary to water the plants as they are 
transplanted. This is almost always necessary in sett- 
ing the late crop. If irrigation water is available, the 
simplest plan is to mark the rows with a plow. The 
plants are set the proper distance apart on the edge 
of the furrow and a small stream of irrigation water 
is turned into each row as it is set. Cultivation must 
follow within a day or two, to prevent a hard crust 
forming around the roots. At this time the soil should 
be worked toward the plants, thus beginning the bed 
which should be gradually formed for each row. 

Another way to set plants under dry conditions 
is to haul a number of barrels of water into the field, 
placing the barrels across the field at convenient inter- 
vals. As the plants are set, a little water is poured 
about the roots from a can. 


In transplanting tomatoes, the plants should be set 
as deeply as possible, usually four or five inches deeper 
than the plants were in the plant bed. New roots 
develop along the stem giving the plant a much larger 
and deeper root system than can be obtained when the 
plants are small and set shallow. Deep setting is of 
course more laborious than the customary shallow sett- 
ing, but it encourages the plants to develop large, deep 
root systems, which enables plants to make use of the 
moisture in the lower soil. Deeper plowing than usual 
for tomatoes aids in securing the same result. Plants 
with deep roots are most assured of an even moisture 
supply, do not require so frequent irrigations, and do 
not suffer from the sharp fluctuations of alternately 
having too much and not enough water. It seems that 
many of the troubles affecting tomato plants in Calif- 
ornia are connected with their shallow root systems. 

Irrigation.—In some parts of the state, satisfactory 
tomato crops can be grown with little or no irrigation, if 
the plants are given a chance to develop deep root sys- 
tems. However, in most sections some irrigation is 
necessary, the number and frequency of irrigations 
being determined mostly by local conditions. Enough 
water should be applied to keep the plants growing 
steadily. Over-irrigation favors excessive vine growth 
and sometimes causes the blossoms to drop without 
setting fruit. The best method is to open a furrow 
alongside each row of plants so that the moisture can 
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seep down to the roots without wetting or compacting 
the surface soil (fig. 3). Cultivation should follow 
promptly, throwing the soil toward the plants. For 
each successive irrigation, the furrow is made further 
from the plants and by mid-season a broad low bed has 
been formed, which is covered by the sprawling plants. 
Between the beds is the dead-furrow which may be 
used for later irrigation, allowing the water to seep 
down to the roots without wetting the surface on which 
vines and fruit are resting. 


There are two periods at which water should not 
be applied—during the period when the first blossoms 
are open, and during the latter part of the fruit-ripen- 
ing period. Irrigation at the earlier period will de- 
crease the set of fruit, and at the later period will 
retard the maturing of the crop. However, in some 
sections where a late crop is grown for fall shipment, 
the practice is to irrigate just as the first cluster begins 
to bloom. This prevents the setting of early fruit and 
may encourage the development of a larger plant that 
will produce more late fruit. 


Planting Distances—The planting distasce is deter- 
mined by the variety, the soil, and the season at which 
the crop is grown. Early tomatoes grown under in- 
tensive culture, where plants are staked and trained 
to a single stem, as in the Merced district, are set 15 
inches by 3 feet apart, this requiring about 12,000 
plants per acre. Early varieties where not staked and 
pruned, are usually set about three by four feet, requir- 
ing about 3,600 plants per acre. The late shipping 
and canning crop, the varieties used for which generally 
make very vigorous vine growth, are set from 6 by 6 
feet to 8 by 8 feet apart, depending on the locality and 
soil fertility. This crop then requires from 700 to 
1,200 plants per acre. 


The wider spacings are more economical of plants 
and labor than the closer plantings. Yet there is no 
reliable data available to indicate whether wide or close 
planting pays best. Centainly the rows must be wide 
enough to allow cultivation and irrigation and to per- 


mit easy passage for the pickers without trampling 
upon the plants. 


VARIETIES 


Selection of a variety adapted to the purpose and 
the location where it is to be grown is the first step 
in the production of a good crop. Unfortunately some 
lots of seed, while approximately true to name, pro- 
duce fruit of poor type. It is high time that all grow- 
ers of tomatoes should begin to pay close attention to 
the variety used, and to the source and quality of the 
seed. The cost of the seed is an insignficant item 
because of the small amounts used. One pound is 
sufficient for twenty-five acres in most of the ordinary 
methods of planting in California. The following var- 
ieties are now used extensively for the various pur- 
poses, or have shown promise for use in the state. 


Earliana.—This is the earilest maturing variety. 
It is characterized by small, weak vines and bears med- 
ium to small red fruits that tends to be quite flat and 
rough, which are serious defects. Some strains are 
claimed to be of better type and more productive than 
the general run of this variety. It should be used 


only on a limited scale for extra early crop, if at all. 


Bonny Best.—This variety is a week or ten days 
It produces larger, smoother, 
John Bear and 


later than Earliana. 
rounder fruits, of a good red color. 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


The use of AMS Closing 
Machines and AMSCAN 
Certified Sealing Fluid — 
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best Tight Seam Insur- 
ance. 


The Max Ams Machine Co. 
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AMS No. 128 Closing Machine 
1924 Model, Patented 


Corn, Pea Tomato Canning Machinery 
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No. 7 CORN SILKER 
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Write for New Catalogue. 


A. K. Robins & Co., Inc., Baltimore, Maryland. 
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Chalk’s Jewel are varieties that are identical with 
Bonny Best when good strains are obtained. 


Livingston’s Globe.—This variety classes as a 
second early. It has medium sized, round, pink or pur- 
ple fruits, which are firm and stand shipment well. It 
is used very extensively for shipping purposes though-- 
out the southern states and in Mexico, but does not 
seem to be used much in California as yet. 


Stone.—This is a late variety, having vigorous 
vines and large solid red fruits, which in good strains 
are smooth and nearly round. This variety has long 
been the standard for canning purposes in eastern 
regions, and is used for that purpose in California. 
It is also the sort generally grown now for the late 
shipping crop. Stone or Norton appear to be the most 
suitable varieties where it is desired to grow a “dual 
purpose” crop, that is, both for canning and for fail 
shipment. 


Norton.—This is a selection from Stone developed 
especially for resistance to the Fusarium wilt, which is 
a valuable characteristic in many parts of the state 
where the soils are infected with the wilt disease. 
Otherwise, this variety is identical with the best-bred 
strains of Stone, and is suited to the same season and 
uses. Several competent observes are of ‘the opinion 
that this variety will be of great value in California, as 


it was grown very successfully in several places in 
1922. 


San Jose Canner.—This variety is supposed to 
have come from Trophy, a very old variety. It has 


GOLD SEAL 
TIN PASTE 


Reg. U. S Pat. Off. 


For Spot Labeling 


Gold Seal Tin Paste sticks your labels 
so that they cannot be pulled off. It never 
gets brittle nor allows the labels to 
loosen up on the dealer’s shelf. 


It comes ready for use without mix- 
ing, shipped in 5 gal. cans, 30 gal. 
and 50 gal. barrels. 


— Manufactured by — 


Dewey & Almy Chemical Co. 


CAMBRIDGE, MASS. 


Manufacturers of Dewalco Sealing Compounds, Sol- 
dering Fluxes, Labeling Gums and Pastes. 
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very large rank vines, and classes as very late in regard 
to maturity. Most of the common or “growers strains” 
of this variety produce very large, rough, flattened, 
red fruits. -It is a heavy yielder if plants are started 
early enough in the season. This variety is not suit- 
able for shipment, but is used most extensively for 
canning purposes in central and northern California. 


A few growers are said to have selected, improved 
strains. 


More’s San Jose Canner.—This is a recently intro- 
duced and much improved strain of the foregoing var- 
iety, having deep, smooth, meaty fruits, and should 
prove desirable for canning purposes. 


SEED PRODUCTION 


Comparatively few tomato growers are selecting 
and saving seed for their own use at the present time. 
Where one is engaged in tomato production over a 
period of years, it is well worth while for the grower 
to select and save sufficient seed for his own use. Im- 
proved, acclimated strains, the result of careful selec- 
tion, seem to be very scarce in California. Experi- 
ments elsewhere have shown that seed selected by 
farmers from their own fields out yield commercial 
seed from two to sixty per cent. 

Most varieties usually contain plants varying a 
great deal in vigor and yield, as well as in quality and 
type of fruit. In fact, it seems that many seed stocks 
are actually mixed, containing many plants of poor 
type or low yield. The procedure recommended is to 
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Conveyors 


T= Chain is the backbone and weakest part of any Sanitary Cup Conveyor. 

Note that the Giant Conveyor has malleable chain, with three pieces in each joint, 
hinged on 5/16’’ steel shaft, giving a bearing of one and one-half 
inches wide on each side of the hinge joint. This wide joint aids 
lubrication and holds the conveyor ina straight line without de- 
pending upon the conveyor track. 


Our cast nuggets or blocks on which the conveyor slides are one 
inch wide and one and one-half inches long—flat surface. Greasing 
the track with heavy cup grease gives ample aud durable lubrication 
under the existing conditions. Roller bearings are next to impos- 
sible to oil and will not last in the steam heat and washing of con- 
veyor. 


Our cups are three to the foot, neatly and smoothly folded together, 
using no rivets, leaving them smooth and cleanly. 


Compare our construction and prices: 


Five-inch conveyor, 10 ft. long | 
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mark certain plants that show vigor, health and good 
type, about the time the fruits begin to ripen. The 
pickers are then instructed to take no fruit from the 
marked plants. A second inspection, two of three 
weeks later, will then enable one to judge of the pro- 
ductivity, quality and type of fruit. Those plants 
which seem desirable from this standpoint are selected, 
While the other plants marked at the first selection 
are discarded. It is best to save separately and to plant 
one row in the field the next year with seed from each 
of the selected plants. The rest of the seed from the 
selected plants can be mixed and used for the main 
planting. From the best row the next year, seed is 
saved in sufficient quantity for the entire planting the 
third year. Practically all of the benefit derived from 
selection is apparent in the tomato the first year after 
the selection is made. Selection simply isolates the 
best qualities present in the original variety, and the 
improvement over the average is usually sufficient to 
make the practice quite profitable. However, selection 
should be continued from year to year to eliminate any 
degenerate plants and to preserve and improve, if poss- 
ible, the qualities of the original selection. Indiscrim- 
inate selection of good fruits without reference to the 
vigor, health, yield and type of the plant from which 
the fruit came will not result in much improvement, 
for even poor plants may produce a few good fruits. 

Generally speaking the ideals in selecting tomatoes 
are: First, a vine that is large, vigorous, free from all 
disease and producing a large yield of fruit; second, 
fruits medium to large, well colored, smooth, and 
deep, approaching the rounded form as closely as poss- 
ible; thirdly, fruits which, when cut transversely, show 
well filled cells and freedom from greenish spots and 
hard white cores. 


Fruits on plants from which seed are to be saved 
should be allowed to ripen fully on vine. When large 
quantities are to be saved from a number of plants, 
the ripe fruit should be gathered at intervals and dump- 
ed into wooden barrels, where it should be pounded 
into a pulp. No water should be added—there will be 
sufficient juice in the pulp fruits to insure speedy fer- 
mentation. After standing until the gelatinous mass 
surrounding the seed is well decomposed, water is 
added. Vigorous stirring facilitates separation of seed 
from pulp. The good seed sinks to the bottom while 
the light seed, skins, cores and pulp rise to the surface 
where they can easily be removed. Several successive 
washings clean the seed thoroughly, after which they 
should be removed, spread in thin layers on wire or 
cloth screens, and placed in the sun or elsewhere to dry 
as quickly as possible. 

In cleaning seed on a larger scale, a flume with 
catch basins is used to separate seed from pulp, and the 


seed is dried in rotating cylinders through which a 
current of hot air is driven. 


CONTROL OF TOMATO DISEASES. 


Damping Off.—This is a seed bed trouble which 
attacks tomatoes and all other plants grown in beds. 
It is due to several kinds of fungi which are often pres- 
ent in soils. These fungi attack the plants at the sur- 
face of the soil, causing the stem to shrivel and turn 
black. while the top soon falls over. This disease is 
most likely to do serious damage when the same soil 
is used year after year for plant beds. It is also 
likely to spread rapidly when the surface of the soil is 
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kept damp continually. The control consists in using 
fresh soil in the plant beds each year; watering plants 
cnly when absolutely necessary, and then always 
in the forenoon, so that plants and soil surface 
may dry off before night; ventilating the plant beds as 
freely as possible if they are covered, and avoiding 
over-crowding of plants by transplasting to proper dis- 
tance or by thinning. 


Late-Blight.—This disease often appears in coast- 
al districts on potatoes and tomatoes. It spreads only 
in moist cool weather. In southern California the late 
fall crop is sometimes very seriously injured by this 
disease when the fall rains come earlier than usual. 
Due to its irregular appearance, growers are seldom 
prepared to combat it, hence serious damage results 
occasionally. The effects of the disease appear soon 
after rains commence in the form of numerous black 
spots on leaves and stems. The spots enlarge rapidly 
if the weather remains moist, and soon the whole plant 
blankens and dies. Fruits in all stages of maturity are 
affected, having small dark spots which enlarge rapidly 
and soon involve the decay of the whole fruit. 


The control consists in spraying the plants thor- 
oughly with Bordeaux mixture whenever early rains 
occur and the disease threatens. The spray material is 
prepared by dissolving separately four pounds of blue- 
stone and four pounds of unslaked lime (or six pounds 
of hydrated lime). Each solution is diluted to 25 gal- 
lons and the two are then poured together, making 50 
gallons of the spray material. Where no special spray- 
ing machines for use on tomatoes are available, power 
orchard sprayers can be used to spray the tomato fields. 


Fusarium Wilt.—This disease is caused by a fun- 
gus living in the soil, which enters the plant through 
the roots. When the disease once gets into a field, it 
spreads rapidly in succeeding years. The disease is 
said to occur in many parts of the state. It usually 
appears a few weeks after the beginning of hot weather 
the lower leaves of effected plants turn yellow and dry 
up. The stems, if split open reveal dark brown streaks 
in the woody portion. The disease advances rapidly 
and kills the entire plants, or sometimes only one of 
the main branches. There is no true wilting of the 
plant, in the ordinary sense of the word, connected with 
this disease. The control is to grow resistant varieties, 
of which the Norton seems best at present, though 
Marvel, an early variety, and Norduke, a late shipping 
sort, may be desirable under some conditions. These 
varieties were recently developed by the U. S. Depart- 
ment of Agriculture. 


Summer Blight (Western Blight).—This trouble 
occurs very generally in the state and is known by 
several names. The cause is unknown. The disease 
usually appears about mid-summer and many gradually 
involve many plants during the season. Affected. 
plants stop growing, the margins of the leaves roll up- 
ward, and the under sides become purplish. The leaves 
and tips of the stem gradually dry up, and eventually 
the whole plant dies. No satisfactory control measure 
can yet be recommended. 


Root Knot.—This trouble is caused by nematodes 
miscroscopic worms which infect the soil and which 
enter the roots of tomatoes and many other plants, 
causing the characteristic swelling of the roots. Affect- 
ed plants appear stunted and yellow, and die slowly. 
The trouble can always be recognized by pulling up the 
plants and inspecting roots. Extreme caution should 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bidg. Columbia Building 


DOUBLE SEAMING MACHINE WITH END FEED. 


This completely automatic machine double seams or crimps ends on all 
types of round tin or paper cans at a rate of 60 to 75 per minute. It is 
equipped with automatic feed for ends either straight or curled flanges 
and has a range of adjustment for 1-4$’’ to 44’”’ in dia. by 1-2’ to 6” in 
height. The seaming rolls and chucks may be universally adjusted with 
housings, thereby maintaining perfect alignment when changing for sizes. 

This Seamer is equipped with brake. which is applied automatically 
when the drive is disengaged. The chuck spindles are equipped with a 
positive device which prevents bodies or ends from being double seamed 
over the chuck. The high speed bearings are fitted with bronze bushings 
and all parts subject to wear are of hardened tool steel. 

The machine is not only adapted forsanitary cans, but also may be 
used for general line work and operated in connection with our automatic 
Beader and Flanger. Our No. 20 Double Seamer is furnished for gallon 
cans and other larger work. 


McDONALD MACHINE CO. 
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die Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. dip 
WY 7600 South Racine Avenue Chicago, IJinois. 
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be exercised by growers to prevent the introduction of 
the disease on vegetable plants or seed potatoes shipped 
from other sections. When once introduced into the 
soil, nematodes are very difficult to eradicate. Flood- 
ing the land for two or three months, through drying 
out of the soil over summer, summer fallow, and grow- 
ing resistant crops for two years are practices that have 
been recommended. The small grains, the Iron variety 
of cowpea, and the velvet bean are some of the crops 
resistant to nematodes. One should always be sure 
that the soil used for plant beds is free from nematodes, 
for infected beds are often responsible for infecting a 
field and spreading the trouble. 


Fruit Spot (Anthracnose).—This is caused by a 


fungus which attacks the fruit in damp weather in the 
fall. Sometimes the black circular spots of decay are 
noticeable when the fruit is picked, and such fruit 
should of course be destroyed. The more serious dam- 
age caused by this disease, however, is the decay of 
fruit during shipment or after reaching market. There 
was some complaint of this the fall of 1922. It is be- 
lieved that spraying the plants with standard Bordeaux 
mixture will control the disease, if applied just before 
the fruit begins to ripen. Spraying of course entails 
the additional task of wiping the fruit as it is packed. 
Infected fruit should be destroyed. Seed disinfection 
may aid in preventing the trouble. 


Mosaic.—This disease causes a mottled appearance 
of the leaves; the plants are stunted and usually die 
without producing much fruit. The disease is readily 
spread in the field by insects and other means. It has 
been recently reported as doing considerable damage 
in some places. Infected plants should be promptly 
pulled up and burned or buried. Probably the most 
important step in controlling the disease is to destroy 
the perennial weeds related to tomatoes, on which the 
disease over-winter. Horse-nettles, ground cherries 
and matrimony vines especially should be eliminted 
from the neighborhood of the plant beds and from the 
field as well, if possible. Tomatoes should not be grown 
after potatoes, for the volunteer potato plants which 
usually are quite numerous the year after potatoes are 
grown, would be a source of Mosaic infection to the 
tomato plants. 


-Blcssom End Rot.—This is a common disease in 
most parts of the state, though the damage done varies 
much according to the season. The first stage occurs 
on either green or ripening fruits, as an irregular 
brownish patch at the blossom end of the fruit. If the 
trouble does not develop beyond this stage, as is some- 
times the case, little harm is done. But generally the 
disease advances rapidly, developing a black dry leath- 
ery rot which may advance until the lower half of the 
fruit is decayed. The disease is usually associated 
with drought conditions, where the plants are not able 
on account of dry soil or limited root system, to take 
up moisture as fast as it is needed. The disease also 
of vines early in the season, and are then checked by 
insufficient moisture when the fruit is ripening. The 
prevention of this disease seems to lie in proper regula- 


tion of the moisture supply. Everything done to en- 
courage development of a deep root system by the plant 
will also aid in preventing disease. Also, the selection 
of seed from plants bearing fruits not effected by the 


disease offers much hope for its control in succeeding 
years. 


THE CANNING TRADE 


March 24, 1942 


Failure to set fruit.—This is a frequent cause of 
trouble, especially at certain seasons of the year 
Although the plants may bloom profusely many flowers 
may fall without setting fruit. One frequent cause of © 
the trouble lies in the excessively rank vegetative 
growth of the plant, which is likely to occur when the 
water supply is too liberal when the soil is excessively 
rich in nitrogenous matter. Another cause is the very 
low humidity of the air which often occurs in summer. 
This condition, in connection with high temperature 
and high winds, may cause most of the blossms to fall. 

Avoiding too much nitrogenous fertilizer and irri- 
gating sparingly if at all during the first bloom stage, 
will promote a better set of fruits. Windbreaks and 
the selection of a type of plant having heavy foliage 
will be helpful in other cases. 

For aid in preparing this circular, the writer is 
indebted to R. G. Risser of the California Vegetable 
Union; F, A. Dixon of the Canners League; S. W. Cun- 
ningham of the Southern California Canners Bureau; 


and R. E. Smith, Plant Pathologist in the College of 
Agriculture. 


A CATECHISM BY DR. IRONS 


List, Ye Sauer Kraut Men. 
(From a recent N. K. P. A. Bulletin). 


Do you know that this office was opened July a 
year ago with but one person taking care of the work? 

Do you know that within six weeks, it was neces- 
sary to add another person and when the first ad 
appeared, six weeks later, two more went to work 
there, making four in all? These four were continu- 
ally employed, and three weeks ago another was added. 
And yet with all this force our correspondence is so 
heavy that it is almost beyond us to keep up. We are 
feeling our way along, planning and devising new 
methods, filing systems, etc., so as to keep from adding 
more help. But if the present heavy mail continues to 
increase, nothing short of more help will relieve the 
situation. 

Do you know we receive on an average of 3,000 
pieces of first class mail per month since the campaign 
started? 

Do you know that we started with one borrowed 
typewriter, two rooms and two desks? And that we 
now have four typewriters, five desks, one address- 
ograph and a mimeograph machine and have been 
compelled to secure two more rooms for more desks 
and filling purposes? 

Do you know that we received five thousand four 
hundred letters in December and seven thousand two 
hundred forty-one in January, and on the 11th of this 
month we received the largest mail since we began 
the Advertising Campaign which was six hundred forty 
eight letters—no business letters included? 

Do you know that we are receiving more letters 
from those we have sent the booklets to—thanking us 
and expressing their appreciation and requesting more 
booklets? Also many letters saying that they had 
been reading our ads for some time and now was send- 


ing for the literature. This is accumulative advertis- 
ing. 


Do you know that up to February Ist, we have 
received coupons from one thousand three hundred 
seventy-one domestic science teachers all over the 
United States requesting a supply of the booklets for 
their classes? We have mailed twenty-nine thousand 
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in‘Designs _ are the Highes est Standard 
of for Commercial Value. 


Ask for our Superior Line for your sien Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 
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THE HOUSE°o STEGHER. 


HAMACHEK IDEAL VINERS 


AMACHEK IDEAL VINERS effect 
! large savings for the Canner and 
Grower. It is not unusual to hear a packer 
say they are “A necessity for Canners de- 
termined to pack quality peas.” 
Over 550 of these machines will be in use 
during the 1924 season. 


F rank Hamachek Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 
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PEERLESS ROTARY TOMATO WASHER 


The most efficient washer made. Especially suited to 
cleansing pulp tomatoes, as its vigorous action reduces 
mold and bacteria very materially. 


ee HAND PACK FILLER 


emi-Automatic) 


Fills tomatoes, kraut, pickles, string beans, 

beets, fruits, berries, etc. Four girls and this 

machine will fill 36,000 cans in ten hours 

and equal the quality of a strictly hand 
filled pack. 


SPRAGUE-SELLS EXHAUSTER (Hawkins Type) 


Universal--handles all sizes of cans, round or square. Cans 

are carried on discs and transfer by friction only. No tip- 

ping---no slopping---no spi!ling. Built in many sizes to give 

any capacity or length of exhaust desired. A g 
exhauster at a moderate price. 


TOMATO CANN 
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Sprague-Sel 
No cutting—no 


"The great difficulty with Peeling 
Tables in the past has been thi 
tremendous amount of labor 
grief involved in installing them 
Cutting, fitting, and considerably 
cursing, then more fitting and cum 
ting—doing work that should haw 
been done in the manufacturer] 
plant. 


To eliminate trouble for yo 
Sprague-Sells Peeling Tables 


Furnished with plain steel t 


e recommend the acid-prooft 
greater but the absolute freeumm 
longer life, and the fact that them 
and sweet, certainly warrants thea 


Frames, tracks and trucks only 
your own tops of wood. 


All our machines are 
‘your money back 
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SPRAGUE-SELLS AERO TOMATO WASHER 
Employs a brand new principle for thoroughly cleansing fruits 
and vegetables---vigorous agitation by means of an air blast 
injected into the bottom of the tanks. Positively no bruising. 


ble 


ps and parts 


Meely assembled in our fac- 
Berated thoroughly 
Men knocked down and 
sections complete with 
screws, and other parts 
Adjoining sections are 
arked and numbered, 
ipment comes to you 
ed by a simple erecting 
that even unskilled help 
and easily set it up on 


SPRAGUE-SELLS SCALDER AND WASHER 


The ideal continuous tomato scalder, and a wonderful washer for 
berries, spinach, celery, etc. Powerful steam and water sprays located 
both above and below conveyor. Sturdy---Substantial---Reliable. 


d-proof enamel top. 


original cost is slightly 
bsion resulting in much 
is so easy to keep clean 
t. 


sed if you wish to build 


atisfy you — 
dD do so. 


PEERLESS ROTARY EXHAUSTER 


The Exhauster De-Luxe. Most economical in steam. Greatest capacity 

in smallest floor space. Absolute freedom from jamming, slopping 

and spilling. Strong, sturdy and substantial. Built to last a lifetime. 
Install a Peerless and forget your exhausting troubles. 


SO Sprague-Sells Corporation 
ate : 500 N. Dearborn Street, Chicago, 
FACTORIES: 
Sprague-Sells Corporation 
Peerless Husker Co., Inc. Successor to 
p Buffalo, N. Y. Sprague Canning Mach. Co. 


Hoopeston, Ill. 
Sales Agents for Pacific Ccast: Smith Manufacturing Co., San Jose, Cal. 
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six hundred forty booklets to these teachers since last 
October when the first ad appeared in the Normal In- 
structor. These average twenty-two to each teacher, 
one for each pupil in their class. It is well to reflect 
that many of these booklets reach the pupils’ homes. 

Do you know that these pupils will be the heads of 
families tomorrow? Think what this is doing toward 
establishing the consumption of sauerkraut a few years 
hence. 

Do you know that we have received over fifty 
thousand letters from consumers besides those above 
mentioned ? 

Do you know that we have printed and distributed 
aproximately a half million copies of the booklets 
“Sauerkraut as a Health Food” and the pamphlet “The 
Story of Sauerkraut” to all sources of inquiry ? 

Do you know that sauerkraut now is being served 
in homes, finest hotels, grills and dinning cars that 
never served it before? 

Do you know that large manufacturers who have 
their own dining rooms are now serving sauerkraut 
that: never did before; and that large banking institu- 
tions, mail order houses are now serving sauerkraut 
regularly in their dining rooms that only occasionally 
served it before? 

Do you know we really believe that we have more 
results for the amount of money expended than most 
any other article that has ever been advertised? 

Do you know that experienced advertising men 
unanimously agree with us on this assertion? 

Do you know that while we have enjoyed wonderful 
progress in this work, the surface is only scratched? 
Do you know there were twice as many kraut 
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packers back of the advertising campaign last year than 
in the previous year? 

Do you know that the sales of sauerkraut have 
increased among the jobbers from twenty to fifty per 
cent? And one chain store operator reports that their 
sauerkraut sales last year had incressed 74 per ceat. 


Do you know that we have already received 
signed 1924 Advertising Agreements since mailing 
them a few days ago? 


Do you know that among these were the agree- 
ments of some kraut packers who had never before 
supported the Advertising Campaign ? 


Do you know that if we are to maintain the pres- 
tige so far gained we must back it up by the besi qual- 
ity of sauerkraut that the packers can produce? 


Do you know that we have before us the copy for 
the ad that will appear in the Ladies’ Home Journal in 
May featuring Sauerkraut Salad recipes for summer 
uses of sauerkraut? 


Do you know that with more contributors to the 
advertising fund we will be able to give more summer 
publicity to sauerkraut? 


It is hoped that this will aid you to a better knowl- 
edge of just what the Advertising Committee has ac- 
complished in bringing sauerkraut closer to the front 
page of food annals. 


We believe that every kraut packer will give these 
facts their honest consideration, for this is but a de- 
scription of an organized effort to promote and steady 
their own business. And by the same token, it be- 


hooves them to lend a hand. 


PEAS 


What We Grow 
and 
Where We Grow 


On the Western slope of the Rockies, where sunshine and irrigation make an 
ideal growing condition for bright, clean seed. 


Also in the Mountain States, where the dry climate and clean atmosphere reduce 
the chance for plant diseases toa minimum. Idaho seed Beans are famous. 


Golden Bantam in Northern Michigan, a hardy strain of strong vitality. Al 
other varieties in the famous Indiana Corn Belt, whose limestone soil produces 
the finest of seed. 


BLOOD TELLS 


“NOW BOOKING FUTURES 1924 CROP” 


GROS. 
Breeders-Growers 
Chicago, Ill. 
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The Nested Sample Grader— 


Feeling the need of a “Sampling” Grader that was at once ac- 
curate, sturdy, of sufficient capacity, and compact, we developed the 
Nested Sampling Grader. 

It has a frame of angle and channel iron which makes it as sturdy 
as possible to be built. Its hopper will hold over 30 Ibs. of peas, 
making it possible for one man to grade, weigh and keep the records; 
for after putting the 25 lbs. of sample peas into the feed hopper, he 
can forget them until he weighs the various sizes. 

It has four sieves, making 5 sizes. These sieves are fastened on- 
to the same cast iron spider. This spider has teeth cut on the peri- 
phery, which along with cut mitre gears and chain, make a positive 
drive. 


Its feeder is new and novel, having a _rotory with buckets about 
its circumference. These pockets pick up the peas from the hopper 
and deliver them to the inner sieve. Thus, no matter whether the be- 
ginning or the end of the run, the feed is uniform. 

For the canner who wants individual motor drive we can attach 


4 H. P. Motor. 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Grader, and Other Canning Machinery. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 
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GAMSE HAS ATTRACTIVE CALENDAR. 


GAMSE & BRO., the well known label men of 

. Baltimore, have gotten out an attractive cal- 

endar in ten colors. They are busy now sending 
it to their canner friends, but if you have not received 
one drop a line to them and we are sure they will gladly 
send you one. 

The Gamse house beasts the blue ribbon, first 
prize, awarded by the Typothetae Federation Conven- 
tion of the Fourth district. This is for offset lithog- 
raphy, and it is a feather they very properly sport in 
their caps. They have one of the most extensve equip- 
ments of their kind in the country. They are, there- 
fore, well able to care for all canners’ business in labels. 


COLBERT “CALLS” THE TURN THIS TIME. 


Preston, Md., March 17, 1924. 
Mr. A. I. Judge, care The Canning Trade, Baltimore, 
Md.: 


Dear Sir: If you will refer to last week’s issue of 
the American Grocer you will find where Thomas J. 
Meehan & Co. quote future tomatoes, No. 2s, at 85c., 
and No. 3s at $1.25 Peninsula, and we have called up 
every broker on the Peninsula and all of them posi- 
tively claim the best they have is 87'4c and $1.2714. 

Now when we did things like this in the past a 
certain interest took great pleasure in trying to make 
things for us as unpleasant as possible. 

This letter referred to is an open letter sent to 
Meehan’s connections and a copy of same published in 
the American Grocer. 
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With prices of raw stock likely to be higher than 
first anticipated, canners cannot possibly make money 
at this price, and it is suicide, in our opinion, to sell on 
this basis at this time. 

Yours very truly, 
COLBERT BROKERAGE CO. 


“CANNING NOTES” APPEARS AGAIN. 


E have been favored with an advanced copy of 
W the new “Cannery Notes,” reissued by the 

Sprague-Sells Corp. This is its third time on 
earth, or in the mails, as you choose. “Dan” Trench, 
in the hey-day of the Sprague Canning Machinery Co., 
originated it as a little house organ to carry the mes- 
sage of his long list of canning machinery. It grew 
and waxed strong, but was ultimately blended with 
The Canner, after Trench took over that journal. Still 
later the Sprague Company began its publication, and 
with “Bab” (Leland A. Babcock) as its editor made 
quite a name for itself, until changing fortunes again 
silenced it. 

Now, with Ned Sells as its editor, it has again 
blossomed forth, more attractive and more scrappy, 
if possible, and certainly as “easy” tu read as ever. 
And there is always good “stuff” in it, a good variety, 
titbits of news, helpful suggestions, a scientific or 
practical article or two, a joke coiumn, and of course 
some pertinent paragraphs about some of the canning 
machinery put out by this big combination. It comes 
from the Sprague side of the house, edited by a scion of 
the Peerless branch, 2nd will be welcomed by the whole 
industry. Glad to see you back, Cannery Notes, and 
hope you stay longer and prosper. 


We Manufacture for 
CANNERS: 


Verticle Process Kettles 
Horizontal Proccss Kettles 
Agitating Process Kettles 
Automatic Pressure Kettles 
Continuous Non-agitating Cookers 
Continuous Agitating Cookers 
Crates 

Cooling Tanks 

Trolley (Systems ) kinds of foods. 
Steam Hoists 

Picking Tables 

Peeling Tables 

Pea Washer 

Steam Exhaust Boxes 
Water Exhaust Boxes 
Milk Sterilizers 

Milk Fillers 

Milk and Corn Shakers 


Aut +3. Shal 


kind of food. 


Continuous Shakers 
Test or Pilot Sterlizers 


Cross Conveyors 
Tomato Holding Tanks 
Tomato Inspection Tables 


Berlin 
Continous 
Cookers 


Berlin Cookers are made for every purpose. No type of Cooker is fit for all 


Berlin Cookers are made in the following distinct classes: 

Continuous Open Cookers which agitate the food while cooking, 
Automatic Pressure Cookers which agitate the food while cooking, 
Continuous Open Cookers which do not agitate the food while cooking, 
Automatic Pressure Cookers which do not agitate the food while cooking, 
A Contenuous or Agitating Cooker for every purpose for every 


BERLIN CANNING MACHINERY 


Continuous Cooker 


WORKS 


BERLIN, WIS.. U. S. A. 


A Complete Line of Canning Machinery for any Canning Factory. 
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Canners Seeds 


For prompt shipment or future contract 


Peas, Beans, Corn, Beet, Tomato, Cabbage 


All seed supplies for the pickling trade 


Growing Stations Throughout America 


DETROIT, MICHIGAN JEROME B. RICE SEED CO. 


CAMBRIDGE, N. Y. CAMBRIDGE, N. Y. 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 —c-4-unIT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Adjustable to a wide range af sizes. Descriptive matter 
on request. 


McSTAY MACHINE CO., Manufacturers 


515 Van Nuys Building, Los Angeles 


Model C, 8 Unit 
Capacity 300 per hour 
with one operator 
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D. E. WINEBRENNER CELEBRATES GOLDEN 
JUBILEE. 


HE D. E. Winebrenner Co., of Hanover, Pa., have 
been canning peas, string beans and corn for fifty 
years this season. They began in 1874, in a 

small way, of course, but long ago increased their fa- 
cilities and now have one of the modern factories of 
Pennsylvania. Their goods are well known by the 
jobbers. 

They celebrated this event by sending their 
friends a very neat paper cutter and envelope opener 
made of genuine bronze, bearing a tablet commemo- 
rating the occasion. 

We congratulate them on their long and honor- 
able career, and hope that they may have many more 
successful and happy years ahead of them. 


D. E. GREBB NOW WITH THE INBUSCH CO. 


R. D. E. GREBB, formerly manayer of the Wis- 
M consin Canned Foods Department of the F. F. 
O’Brien Brokerage Co., Milwaukee, Wis., is now 
affiliated with our organization. Mr. Grebb will take 
full charge of the Wisconsin Canned Foods Depart- 
ment in the same efficient manner as heretofore with 
the F. F. O’Brien Brokerage Co., having discontinued 
operating their business. 
The addition of Mr. Grebb to our forces enables 
cur Wisconsin Canned Foods Department to offer: 
To Wisconsin Canners—A nation-wide sales ser- 
vice. 
To Canned Foods Buyers—A continuous supply 
of Wisconsin canned foods. 
To Associates—A complete field service. 
FRANK A. INBUSCH CO., Milwaukee, Wis. 


CHISHOLM-SCOTT IMPROVE THEIR VINER 
SHEETS. 


E quote a circular recently sent out by the Chis- 
holm-Scott Co., announcing some changes in 
their well-known machine of more than ordi- 
nary interest. It reads: 
March 7, 1924. 


To Our Customers: 

We beg to advise that, after considerable experi- 
mentation, we have adopted an improvement to the 
viner in the shape of a new design perforated rubber 
screen, upon which we have received a patent from the 
United States Government. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


ll Canners’ Accounts Solicited for Tip-Top Buyers. fl 
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Our perforated rubber sheet is divided into three 
sections, and apertures for all sections have heretofore 
been 54” in diameter. On our new screen the aper- 
tures of the first section, which is the one nearest the 
feed end of the viner, are %" in diameter, and the 
apertures in the second and third sections are 5” in 
diameter. The smaller apertures in the first section 
act to prevent any pods falling through to the viner 
apron unthreshed, and thus lest. Such pods are re- 
tained in the cylinder and brought into contact with 
the beaters and properly hulled. 

In addition we have constructed our punch presses 
for both the 4” and 5%” apertures, so that a greater 
number of apertures are provided in each section, and ~ 
the sifting capacity of our new screen is increased 
about 12 per cent over our previous screen. The value 
of such increase in the sifting capacity is obvious. 

The price of our perforated rubber sheets for 
1924 will be $9.00 each. This is an increase of $1.00 
per sheet, as compared with 1923, but this increase is 
chargeable solely to the increased cost to us by the 
manufacturers, and no attempt is being made to charge 
off the expense of constructing new punches, etc., or 
to take advantage of the fact that our new design per- 
forated rubber sheet is a patented article. It is, per- 
haps, needless to state that, in the manufacture of 
these sheets this year, we will continue to use the same 
formula that has given such splendid results in past 
years. 

The adoption of this sheet can be made by our cus- 
tomers at practically no extra expense, since the first 
section of the present rubber sheets now being used 
may be cut away and used elsewhere, and sections of 
the rubber sheets with half-inch apertures attached 
in their places. 

We obtained the idea originally for this new de- 
sign perforated rubber sheet from Wm. F. Christel, 
of Valders, Wis. The adoption of this new part for 
the viner is but a further evidence of the fact that we 
are always on the alert to make real improvements in 
the art of vining green peas, and to maintain our pol- 
icy of making no change in our viner unless it is pro- 
ven to our satisfaction that the benefit is fundamental 
and not merely superficial. 


PURELY MEDICAL REASONS 


“Now, tell us about it—why did you steal the purse?” 
“Your Honor, I won’t deceive you—I was ill and thought the 
change might do me good.”—Sydney Bulletin. 


Beatty-Archer Company, Inc. j 


CANNED FOOD BROKERS 
Houston oe 


Wire us your offerings. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 
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The J. B. Ford Co. 
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There is only one way to secure the best results from your supplies and that is 2 
to choose those of proved efficiency for the work to be done. = 
Tested from day to day with invariable success in thousands of canneries the use of a 
2 

Sanitary = 

Cleaner and Cleanse” = 

because of its special adaptableness for the canners cleaning problems proves an = 
efficient, dependable and economical cleaning service. = 

If you should be one of the few not using Wyandotte Sanitary = 

Cleaner & Cleanser why not ask your supply house to fill your order? It costs z 

you nothing if it fails to be or do all we claim for it. = 

It cleans clean. = 

Sole Mnirs. = 


COPPER 
STEAM 
JACKET 
KETTLES 


as made by 


are the standard of perfection 


Kook More Koils Cypress & Glass Lined Tanks 
Kern Lightening Finishers Washers & Sorting Tables 
Indiana Pulpers Indiana Chili Sauce Machine 


130 E. Georgia St., INDIANAPOLIS, IND. 


Wyandotte, Michigan. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 21b. cans, 
Conceded to be the best; hundreds in used. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 
SUCCESSORS TO 


GEO.W. ZASTROW 


4 
| 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—2 ‘‘Colossus’’ Graders, located in Wis- 
consin. In perfect condition. 
Address Box A—1154 care of The Canning Trade. 


FOR SALE—1 17 foot Plumber Pea Blancher 
1 18 foot 16’’ Bucket Goose Neck Sprague Glass Pea 
Conveyor 
2 12” Bucket Sprague Sanitary Elevator Boots 
Machines in good condition, price reasonable. 
Badger Canning Company, Beaver Dam. Wis. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice--must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 74 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 
Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—1 Sprague Rotary Pea Filler equipped for 
No. 1 cans. 
1 No. 4. Monitor String Bean Grader. 
2 sets Sprague-Lowe Flash Coils. 
6 Triumph Apple Parers. 
3 Schmit Pea Harvesters and supply of repair parts. 
Fremont Canning Co., Fremont, Mich. 


FOR SALE—1 


Style C. Monitor Steel Frame Blancher 

Monitor Pea Washer 

Monitor and several Clipper Pea Cleaners 

Nested Pea Grader, in excellent condition 
Sinclair-Scott ‘‘Colossus’’ Pea Grader in excellent 
condition 

Style 8. Burt Labeler, hand driven, for No. 2 cans 
Practically new Burt Labeler, electric driven, for 
No 1, 2, 2% and 3 cans. 

Address Box A—1153 care of The Canning Trade. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 
1—60 H. P. ASME 125 pounds. 
1—80 H. P. Standard construction 100 pounds. 
10—80 H. P. On wheels, new, ASME 125 pounds. 
1—90 H. P. ASME 150 pounds. 
1—100 H P. Standeard construction 100 pounds. 
ERIE ECONOMIC TYPE. 
1—f0 H P. Standard construction 100 pounds. 
1—90 H_ P. Standard construction 100 pounds. 
2—125 H. P. ASME 125 pounds. 
UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 
4 to 109 H. P. NEW AND USED. 
Louis A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 
Md. 


FOR SALE—Two Hansen Pea Fillers, in good condition. Will 


sell cheap for prompt sale. 


In fine condition. 
Curtice Brothers Co., Rochester, N. Y. 


seasons. 


FOR SALE—BOX NAILING MACHINES. 


1 5 track Morgan, belt driven, stationary type 
1 6 track Morgan, belt driven. stationary type 
7 track Morgan motor driven. protable, with side arm. 
6 track Doig, belt driven, stationary type. 
7 track Doing, motor driven, stationary, with side arms. 
8 track Doig, belt driven. stationary type. 
9 track Doig, belt driven, stationary type. 
9 track Morgan, belt driven, stationary, with or without side 
arm. 
9track Morgan, motor drive, ‘no motor, with or without 
sidearm. . 
10 track Morgan with 2 ffive-track side arms, belt or motor 
driven. no motor. stationary type. 
Also Box, Veneer, Crate and Woodworking Machinery of all kinds. 
State your wants. 
We also buy this class of Machinery. What have you for sale? 


Chas. N. Braun Machinery Co, Fort Wayne, Indiana. 


FOR SALE—2 Morrall Double Huskers 

3 Morral Corn Cutters 
1 An ‘erson-Barngrover 750 Can Cooker 
2 Retorts, 40 x 72 

25 Process Crates 15 in deep 
2 Sprague Can Weshers 
1 Sprague Lowe Pu!per 
2 Automatic Handycap Bottle Cappers 
2 Hand operated Bottle Cappers 

1 Straight Exhaust Box, 33 ft. long. 
1 Straight Tomato Packing Table or Belt, 33 ft. long 
100 ft. Gravity Roller Conveyor with curve 

12 Individual seed sorting tables or belts. 

2 Sprague 2 inoh Piston Pulp or Pumpkin Pumps. 
The W. C. Pressing Company, Norwalk, Ohio. 


FOR SALE—NEW. Wright Hand Pack Filling Ma- 
chines for Tomatoes and other products. We specialize on 
the No. 10. Catalogue on request. Manufactured by 
Frank M. Wright, 512 2nd. Ave., Olean, N. Y. 


For Sale—Tomato Plants 


FOR SALE—Let us grow your Tomato Plants. Note 
our advertisement on page 3 and write us and we will quote 
you prices. 

J. P. Councill Co., Franklin, Va. 


For Sale—Seed 


FOR SALE—We have a small surplus of Large Late Crosby, 
Improved Hickok Sweet Corn all grown here by ourselves for seed 
purposes, from selected stock seed which was carefully tested for dis- 
ease and vitality by the rag doll testing system which eliminates 
disease und unferitle barren stalks. We have been growing and im- 
proving this corn for a number of years under the above system. 
This work has been done by our Mr. Skinner with the assistance of 
Dr. Woodbury and the Department of Agriculture. We are offering 
this and will be pleased to receive your inquiry. 

W. R. Roach & Company, Grand Rapids, Michigan 


FOR SALE—500 bushels 1923 crop Rogers Brothers 
Seed Company Winner Pea Seed, at 12% per pound. 


Stittville Canning Company, Utica, N. Y. 
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FOR SALE—We have a surplus of quality Sweet Corn Seed of 
our own growing. All tips and butts removed and shelled by hand 
to eliminate undesirable seed. We offer: 

Country Gentleman......................csesesees 20 cents per Ib. 
Mason’s Favoriite 

All F. O. B. our factory — bags free. wee 
Bloomington Canning Company, Bloomington, Illinois. 


FOR SALE—200 Bushels Alaska Seed Peas, Claark 1923 
growing. 
50 Bushels Henderson’s Bush Lima Beans, 
Ferry’s 1923 growing. 
Torsch-Summers Co., Baltimore, Md. 


FOR SALE—20 bushels 1923 Crop Stringless Refugee 
Green Pod Bean Seed grown by John H. Allan Seed Co. 
Greenabaum Bros., Inc. 
Seaford, Delaware. 


Seed— Wanted 


WANTED—Twenty five hundred pounds Narrow Grain 
Evergreen Seed Corn. 
Address Box A-1164 care of The Canning Trade. 


Machinery— Wanted 


WANTED~—Stevens Tomato Filler; Huntley-Thomas 

Tomato Washer and Scalder. 

Address Box A-1160 care of The Canning Trade. 
WANTED—1 Monitor or Sprague Tomato Scalder 

1 Jeffry or Link-Belt Peeling Table 

1 No. 10 Continuous Cooker 

5 40x 72 Closed Retorts 

Address Box A—1156 care of The Canning Trade. 


WANTED—Morgan or Doig Box Nailing Machines, 
Box Board Printer, Corrugated Fastener Driver, Pony 
Planer, Tilting Table Saw Bench, and other Box Machinery. 

Address Box A-1162 care of The Canning Trade. 


WANTED FOR CASH IN FIRST CLASS CON DITION— 

One used Monitor Pea Cleaner 

One used Monitor Pea Blancher 

One used No. 6 Monitor Pea Grader 

One used No. 10 Continuous Cooker 

One used No 1 2 aud 3 Continuous Cooker 
The above equipment is wanted at once forcash; prompt corres- 
pondence solicited. 


Address: J. 8. Gourley, 602 Cumberland St., Baltimore, Md. 


For Sale—Factories 


FOR SALE—If you are interested in buying a Canning 
Plant in the heart of the Tri-State territory to can fruits and 
vegetables in large volume, with all modern equipment, 
fine transportation facilities, large acreage obtainable, and 
reasonable terms, address: 


Box A-1140 in care of The Canning Trade. 


HAVE acquired Canning Factory on good R. R. siding in 
the Rio Grande Valley, near El Paso, Texas, where irrigation 
assures Crops. Cheap labor. Want active Partner with Capital. 
Tomatoes, Stringbeans, Sweet Potatoes, Pears and other Vege- 
tables grown in abundance. Good markets in Texas, Arizona, 


- ed and Old Mexico. F. Shamotulski, P. O. Box 1272, El Paso, 
'exas, 


THE CANNING TRADE 


WANTED to lease with option of purchase, Can- 
ning House in Western Maryland or on Maryland- 


Delaware Peninsula. Address Box A-1151, care The 
Canning Trade. 


For Sale—Miscellaneous. 


WANTED—To Exchange An improved farm for a 
canning outfit. Apply, 


Will Arthur, 
Mountain View Mo. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—A well known wholesale canned foods jobbing house 
requires the services of a well experienced sales and advertising 


manager. Address giving full experience. Box B-1144 care of 
The Canning Trade. 


WANTED—Salesman Canned Foods jobbing trade, Chicago, 
by large, long-established firm. Splendid opportunity for real 
business getter. Give complete references in confidence. Ad- 
dress Box B-1150, care of The Canning Trade. 


WANTED—Superintendent processor, capable of handling Fruits 


and Vegetables, Preserves, etc., in far Western Canada. Reply with 
references in first letter to, 


The Kootenay-Columbia Preserving Works, 
Grand Forks, B. C., Canada. 


WANTED—First Class Superintendent to take charge Pea canning 
factory in Wisconsin. Must possess necessary experienc and quali- 
fications as first class Packer of Wisconsin Fancy Peas. Steady posi- 
tion and good opportunity for right man. Reply stating experience, 
age, salary. 


Address Box B-1170 care of The Canning Trade. 


WANTED—Corn packer for Indiana factory. Experienced in 
packing only high class Faney Corn. Splendid opportunity for right 
kind of man. Reply stating experience, salary, age. 

Address Box B-1171 care of The Canning Trade. 


Situations Wanted 


I am open for a position as Processor. Am thoroughly familiar 
with packing Fruits. Tomatoes and manufacturing Catsup, Jams, 
Preserves, Jellies, etc. 25 years experience. Best references. 

Address Box B-1168 care of The Canning Trade. 


Experienced Pickler desires position. Is fully acquainted with 
the manufacturing of Dills, Sweets and Sours in bulk, glass and cans. 
Has many years of experience and is able to take charge of plant. 

Address Box B-1138 care of The Canning Trade. 


WANTED—Now open for position as Superintendent of canning 
plant; 14 years experience with Peas, String Beans and Tomatoes. 
Thirty five years old and married. Can furnish complete references. 

Address Box B-1161 care of The Canning Trade. 


WANTED—Position on Garden Farm. Life Experience. 
Market and canning crops, irrigation and under glass. Where good 
management and Scientific methods are used, no proposition too 
large to handle. For further particulars, 


Address Box B-1163 care of The Canning Trade. 
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WANTED—Position as Manager of a Canning plant. Ex- 


perienced cannery manager, 46 years old, with thorough knowledge - 


of Fish, Fruit, Vegetables and fancy canning, according to either 
American or French canning methods, is ‘desirous of making arrange- 
ments to take charge of a cannery in the U. 8. A., Central or South 
America. Besides English speaks fluently French, Spanish and 
Portuguese. Best references. Address Box B-1148 care of 
The Cnaning Trade. 


A SALESMANAGER with experience and ability to develop a 
larger market at better prices for a line of carefully packed goods, is 
open. Would liketo communicate with a progressive house, anxious 
to sell its goods in amodern way. _ 

Address Box B-1165 care of The Canning Trade. 


WANTED—Position as Superintendent Processor by packer of 
fine quality of Fruits and Vegetables. Can install and operate all 
kinds of canning machinery’ 

Address Box B-1166 care of The Canning Trade. 


— Too Late To —— 
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—CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


FOR SALE—2 Peerless Huskers, Model F, $200.00 each 
1 Peerless Corn Washer, Model CW, 300.00 
1 Sprague Corn Cutter No. 5, right hand, 200.00 
1 Sprague Corn Cutter, No. 5, left hand, 200.00 
2 Sprague Corn Cutters, ModeliM, left 
hand, 
1 Sprague Corn Cutter, Model M, left 
hand, 100.00 
1?Double Set Corn Mixers 100 00 
Extra knives, handles, etc. Also 150 bushels Rice’s 330 Seed Peas, 
1923 crop. 


100.00 each 


Niagara County Preserving Corp., Wilson, N. Y. 


GREEN PEA VINERS 


CHISHOLM-SCOTT CO., 


387 E. Broad St., Columbus, Ohio. 


Mavs you acopy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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ESTABLISHED 1878 


The Markets 


BALTIMORE, MARCH 24, 1924 


WEEKLY REVIEW 


Business in Canned Foods Is Proceeding in a Good, Steady Way. 
Jobbers Trying to Increase Their Profits by More Fre- 
quent Turn-over—Buying Often and in Small Quan- 
tities—The Heavy Penalties Being Paid by Can- 
ners Who Are Not Well Informed. 


USINESS RESTING—From most sections of the country 
B come reports that business in canned foods is quiet; that 

there is a steady hut small volume business passing all the 
time, but it is to be observed that no one reports any weakness 
in either the spot or future situations. There are those who 
think that the jobbers have gone on a buyer’s strike. This is not 
at all true. Read the Chicago market report this week and note 
the jobber quoted there by “Wrangler.” The day has long since 
passed when either wholesaler or retailer can be neglectful or 
uninterested in canned foods; they constitute tos large a pro- 
portion of their business, are in too rapidly increasing demand 
by the consumers to be neglected, for these good traders miss no 
opportunity to turn an honest penny. And they should not. We 
sometimes think that if the canners were, individually, as much 
interested in the distribution of canned foods as are these two 
interests, the canned foods business would be in very different 
condition as a rule. The jobbers and the retailers do not select 
canned foods half as much as do the canners of those goods. 


The situation is thoroughly sound, strong and very hopeful. 
Consumption is proceeding at a very satisfactory rate; the 
goods are moving off the shelves, not in any burst or spasm, 
but in a steady, even flow which denotes solid appreciation and 
a growing taste. And the volume is large enough to cause 
canned foods to move into the staple class in the minds of all 
handlers. They just know that the goods will sell, and con- 
tinue to sell, and that they can buy just so many cases weekly, 
or monthly, and know that they will be gone by a certain time. 
And they feel confident that their jobber will take care of them 
with these five or ten case lots as wanted. In turn the jobbers 
know that the retailers will be there to take up the average 
amount of goods which experience has taught them is usually 
taken, and with this important branch of their business run- 
ning along smoothly they are turning to ways and means of im- 
proving their merchandising methods. Chief among these, in 
late years, is to turn stock more often than they used to do. 
Instead of turning once or twice or four times a year, they are 
now planning to turn it at least twelve times a year, and 52 
times wherever possible, and it is in the staples that they ex- 
pect to meet this possibility. That is what is at the back of the 
apparent slowness in buying, and not any distaste for canned 
foods, not any buyers’ strike or other moving picture stuff of 
that kind. It is just good, solid business that is trying to make 
$1 do what two, four and even fifty dollars formerly did. 


E. F. Brewster, a wholesale grocer of Rochester, N. Y., 
speaking before the Convention of Pennsylvania, New Jersey 
and Delaware wholesale growers, at Wilmington, last week, ad- 
vocated buying in small lots—not just canned foods, but gen- 
eral buying by the wholesalers—and in the course of his re- 
marks is quoted as saying: 

“The advantages or disadvantages of small lot pur 
chases as a principle simply resolves itself into the 
much mooted question as to whether the buyer wishes 
to speculate in business or not. 

The only disadvantages of small lot purchases, as I 
see them, are the danger of being out of goods and 
the impossibility of making any speculative margin on 
advancing markets. If very careful attention is paid 
to the buying, however, there is no necessity for being 
out of goods, and aren’t the market declines about equai 
to the market advances on a ten-year average, when 
we consider our line as a whole? So I believe that the 
jobber who confines himself to small lot purchases, ac- 
cording to the volume of business he does, year in and 
year out, will make a better financial showing in the 
long run than the jobber who buys in large quantities 
with the hope of either making a speculative profit on 
advancing markets or in order to get special discounts 
or carload allowances given for quantity purchases.” 

And further on he continued: 

“Interest on borrowed money will be less because of 
the smaller stock carried when making small lot pur- 
chases; profits will be greatly increased on account of 
faster turnover. As a fair example, let us assume a 
business with sales of $2,500,000, turning over six times 
a year. This will give you an average inventory of 
$416,666.60. Six per cent on this investment is $25.000, 
insurance at 8% cents a hundred would be $354.16, 
making a total of $25,354.16. Now, let us see what 
happens with the same sales with an eight times stock 
turnover. Turning your stock over eight times would 
reduce your inventory to $31,500 your insurance cost 
at 8% cents $265, these two making a total of $19,- 
015.62. In this instance of increased turnover from 
six to eight times your investment and insurance show 
a saving of $6,338.54. 

These figures should prove the advantages of small 
lot purchases as a principle. With your _ increased 
turnover you have reduced your floor space, you have 
eliminated danger of being caught on market declines 
and you are assured of fresh stock.” 


HE MARKET—There is nothing to be added to what we 

I said last week. Our market pages show that there are 
no changes in prices, and if there is any weakness in 
either spots or futures it is coming from the canners who are 
not posted on conditions, who seem to make no effort to inform 
themselves on market conditions, or in other words let someone 
else attend to their business for them. The canner who knows 
that spots are all cleaned down to the vanishing point; that the 
Fast has all the spots in tomatoes, peas and corn, to sav nothine 
of other lines, is not worrying about what spots he has on hand, 
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unless it is because he has not more of them. And certainly he 
is not considering lower prices for them. More than that, 


when the jobber comes into the market for his small buying © 


the well posted canner is not letting go of “just these little 
blocks” below market prices, but is charging him more because 
of the retail nature of his purchases, is putting from 2% to 5 
cents per dozen on the price to cover handling in small quan- 
tities. 

And the same thing is true in futures: the well-posted 
canners are not reducing their prices, they are advancing them 
as one section after another becomes sold up and withdrawn 
from the market. And there are more and more being with- 
drawn from the market. And there are more and more of them 
withdrawing as the days go by. There is no reason in the 
world why the tomato canners of the Tri-States should not be 
selling their futures on the same basis as Indiana, for in- 
stance—except again that the uninformed canners fall easy vic- 
tims to the crafty buyers and their agents. It is the canners’ 
own fault and nobody else’s. 

Nothing of moment has happened in the market this week. 
Below we give the reports of some brokers on the situation as 
they see it. 


NEW YORK MARKET 


Future Sales Are Running Ahead of Previous Years—Western 
Future Corn Especially Good—Buyers Taking Spots in 
Small Lots—Canners Are Firm on Spot Tomato 
Prices—Fancy Corn Is Ruling High for 
Spots—Notes of the Trade. 

New York, March 20, 1924. 
By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


USINESS Brisk—Satisfactory canned foods business is re- 
B ported among members of the local trade, and the market 

is developing gradually as spring buying increases. Future 
sales of canned vegetables are running far ahead of those for 
the same period last year, and many canners are even now 
withdrawing from the field, after having booked sufficient 
volume to take care of all of the pack they are willing to gamble 
on getting. Business in future standard corn in the Midwestern 
territory has been exceptionally good, while pea sales have also 
been heavy. 

Spots Hand to Mouth—On the spot position, buyers cannot 
be talked into expanding their operations, and brokers report 
that the volume of spot sales is good, but add that “they have 
to work hard for every nickel they make,” referring to the fact 
that distributors are buying in such small quantities. A fifty 
case lot sale takes just as much (if not more) energy as a 
carlot sale generally does, and the results from the broker’s 
standpoint are far divergent. However, buyers generally ap- 
pear to be of the opinion that any heavy buying on their part 
would probably start a sharp upward price movement in the 
lines wanted, and they are doing their utmost to hold the market 
stabilized for the remainder of the season. 


“Joe” Allen Dead—Joe Allen, one of the most popular men 
in the food trade in this city, died suddenly at his home March 
18th. He was associated with North & Dalzell as manager of 
their dried fruit department, but had been all through the food 
game in California, having been connected with several of the 
leading houses in the business during his career. He was pop- 
ular with buyers and his fellow-brokers alike, and his passing 
will be mourned by all of his late associates in the industry. — 


Southern Tomatoes—While there was a fair inquiry for 
tomatoes for factory shipment during the week, the volume was 
not up to expectations and the market showed no quotable 
change. Canners appear confident that a strong demand is be- 
ing withheld, however, and they are very firm in their views, 
particularly on No. 2s, which appear to be in lighter supply 
than many buyers are willing to admit. Futures developed no 
new features during the week, trading being routine. 

Indiana Tomatoes—Indiana packers continue to offer futures 
on the basis of $1.00 for standard 2s, $1.35 for 3s. It is reported, 
however, that a little business has been done at prices slightly 
under these figures. 


Standard Corn Quiet—With the market for both spots and 
futures standard corn held at 92% cents, f. o. b. cannery, there 
has been a continued quiet movement in this commodity, with 
buyers operating only for their immediate needs. The above 
refers to Southern corn. Midwestern corn canners report that 
their business on future corn is running far ahead of that of last 
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year. Standards are quoted anywheres from 95 cenis to $1.00 
per dozen, f. o. b. 

Fancy Corn High—Maine canners who were able to hold 
back small quantities of fancy corn from the 1923 pack are now 
being amply repaid for their foresight. During the past week 
it is reported that small sales were made for factory shipment 
up to $2.10 for fancy Golden Bantam and $1.75 for fancy Crosby. 
Business :n future Maine corn has been good, and offerings 
now are not large. 

Pineapple—Reports from the Coast state that the 1924 pack 
of Hawaiian pineapple is not expected to be any larger in the 
aggregate than the 1923 pack. Despite this, however, jobbers 
in many parts of the country are rather bearish on pineapple, 
owing to the recent break in prices, and it is believed that stocks 
in the hands of distributors, both wholesale and retail, are fairly 
large for this season of the year. 

California Spinach—Some of the California spinach packers 
are said to have decided not to pack this season, and the market 
appears rather weak. It is reported that some of the smaller 
canners have cut the market under the opening price basis. 

Notes of the Trade—The Atlantic and Pacific Products Cor- 
poration, a subsidiary of the Great Atlantic and Pacific Tea Com- 
pany, has acquired property at Hindsburg, New York, and will 
erect a tomato catsup cannery there. The Corporation has al- 
ready contracted considerable acreage for the coming season.. 

P. E. Emerson, of S. E. Comstock & Co., well known canners 
of “tenia New York, was a visitor in the trade during the 
week. 

Earl Withgott, of the Talbot Packing and Preserving Co., of 
Easton, Md., was another visitor in the market. 

Bacon and Trubenbach, Inc., have just been appointed sales 
agents for three well-known shrimp canners, the Sea Island 
Canning Co. of Supplee, Ga.; South Atlantic Canning Co. of 
Fernandino, Fla., and Cedar Point Canning Co. of Crescent, Ga. 

J. J. Farley, of J. J. Farley Co., Inc., Winslow, New Jersey, 
was one of the out-of-town trade members on Hudson street 
during the week. 

E. L. Heebner, president of J. M. McNiece Co., Inc., is back 
from a trip to California, where he visited his firm’s principals. 

_ Paul Fishback Secretary of the National Food Brokers’ As- 
sociation, was here during the week. 

An inquirer at a broker’s office this afternoon asked the 
manager of the canned foods department what made canned 
corn a little black once in a while. “That’s easy,” said the 
broker, “the same thing that makes the wildcat wild.” 


CHICAGO MARKET 


Corn Holdings Growing Too Small to Mention—No Peas and No 
Tomatoes in the Central West—Demand Is Dull—Good 
Shipping Weather—One Jobber’s Opinion of Why 
More Buying Is Not Being Done — No 
Selling Between Jobbers in This 
Market — South Bend 

Wants Cannery. 


Chicago, March 21, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


ORN—The statisticians of Iowa and of Ohio have quit 
- counting the stock of corn remaining unsold in those 

States, all being sold or the quantity remaining being too 
small to mention. 

Indiana and Illinois still have some canned corn of the 1923 
pack, but they are not making any fuss about it, evidently feel- 
ing that their favorite customers will need it a little later along. 

There are not enough spot canned peas left in Wisconsin 
to start a conversation about, so I will say good-bye to them and 
begin to talk about the 1924 crop, which is also well sold ahead. 

There are no tomatoes in the Central West to talk about, 
not even to whisper about, so there goes another subject for 
conversation. If this situation goes much farther in the direc- 
tion it has gone, I will have to quit writing to you and arrange 
to take a long fishing trip until after the crop of 1924 gets into 
the cans and begins to arrive in market. - 

The interregnum coming after Canned Foods Week and its 
activities still prevails, and the demand for canned foods of all 
description is dull, and everybody seems to be taking a “smoke 
and a think,” chiefly a smoke,: over the situation. 

The weather has moderated and is a little snowy, but almost 
as mild as spring, and all shipments of canned foods are going 
out promptly when ordered, but they are not being ordered as 
freely, or as frequently, as the dealers would like, or as they 
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have a right to expect. 

One buyer said to me when I asked him why he was hold- 
ing out of the market and buying no goods: “Who said so? I 
am not! Wattell is the use of trying to buy canned foods when 
you can’t buy them and when there are none to buy? . I would 
buy some fancy twos, threes or tens tomatoes, or some extra 
standard twos, threes or tens tomatoes, or some extra standard 
or fancy threes sieve Alaska peas, or some fancy fours sweet 
peas, or a dozen grades or kinds of canned foods, but where are 
they? Lead me to them! Don’t tell me that I am holding out! 
I need goods, and am in the market and not ‘hollerin’’ about 
the price. I want the goods. Dig them up and bring them to 
me first, and the other fellow won’t get a chance at them.” 

His position seems reasonable, don’t it? But isn’t it amus- 

ing to find the market in that kind of a situation so early in the 
selling season, and when we all know that there was a big out- 
put of most kinds of canned foods? 
; Wholesale grocers are not selling canned foods to each other 
in this market. They won’t job their holdings, turning the brok- 
ers away with the statement that they have no canned foods to 
spare, and have only supplies for their own regular customers. 

South Bend, Ind., wants some reliable and responsible can- 
ner to come there and establish a canning factory, either in the 
city or in the vicinity. It is a city of about 90,000 population, 
and a big eee yay | point. The Studebaker Automobile 
plant is there, and the Oliver Plow plant, and a dozen other big 
factories, and labor conditions are good, with an abundance of 
white labor. 

The city is located on the St. Joseph River, about ten miles 
south of the Michigan line. The land is as fertile as any in the 
world, but it is too high-priced to raise corn, oats, potatoes and 
wheat on, and the tenant farmers—Germans, Hungarians, Poles, 
ete.—know how to raise canning crops and want to cultivate and 
raise crops that will pay them a profit. 

f you are interested, write to P. E. Bondurant, banker, 
South Bend, Ind, He has been made chairman of a committee 
by the Chamber of Commerce to secure the locating of one or 
more canning factories there. They have one of the finest news- 
paper plants there in the United States, owned by the South 
Bend Tribune. It cost $300,000, and is strictly up to date. There 
are two daily papers there. 

I spoke there during Canned Foods Week to the Chamber 
of Commerce, the University Club and to the Lions Club, and a 
finer lot of people I never before met. They were all deeply 
interested in the canning industry. The city has a supply of 
the finest water, with fine roads reaching out in all directions; 
has five good wholesale grocery houses and a whole lot of good 
retail grocers. The country will grow tomatoes, sweet corn, peas, 
sweet potatoes, cabbage, green and white beans, and there is a 
good supply of fruits and berries, I was told, up toward the 
Michigan line and along the St. Joseph River, upon which South 
Bend is located. 


MAINE MARKET 


Business Quiet—Future Corn Has Sold Well—Acreage Slow 
in Coming in—Canners Nearly Sold Out on Both 
Corn and Beans. 
Portland, Maine, March 21, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 

Business—After a little improvement during February in 
general trade conditions, business has remained quiet during 
the past month. Local buyers are taking in stocks in limited 
quantities only for current needs, and report that their sales 
are also small. While we have had a very mild w’nter and 
there is every indication of an early opening of spring, general 
business lacks the stimulus usually accompanying this season 
of the year. The Maine Publicity Bureau, however, antici- 
pates a very heavy summer season, based upon the bookings 
and inquiries already received, and this will go far in averaging 
up the year’s business. 

Future Corn—Future corn has sold well ever since the 
first offerings were put upon the market. And unless acreage 
comes on more freely in the next month there will be little if 
any more futures to offer. The canners wish to be conservative 
in their sales, and will probably withdraw when their contracts 
amount to 80 per cent of their anticipated production. $1.45 
and $1.70 for Crosby and Golden Bantam varieties have been 
firmly adhered to, and have evidently been satisfactory to the 
trade, to judge by the sales made. Cans are costing more, 
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the price to the grower had to be advanced this season, and 
everyone knows that labor costs are continually going up. 
Even at $1.45 and $1.70 the canners are making less money per 
dozen than usual, owing to these increased expenses. 
Beans.—Stringless beans are even nearer sold out on fu- 
ture contracts. The acreage has been increased this season, 
and even now the supply will not meet the demand. $1.30 for 
twos and $6.00 for tens have been the uniform prices from all 


canners, and in some instances twos have brought $1.35 for spe- 
cial packs. 


MR. BROOKS COMMENDED BY THE MAINE CANNERS’ 
ASSOCIATION. 

At a regular meeting of the Maine Canners’ Association, 
held in Portland, Maine, February 14, 1924, the following res- 
olutions were adopted, namely: 

Whereas, Mr. Edward H. Brooks has _ accepted a well- 
earned relief from the more active duties which he has here- 
tofore performed in our State, and 

Whereas, his always pleasant and obliging personality has 
won the esteem of members of this Association with whom 
he has had business relations; 

Now, therefore, be it Resolved, That while it is realized 
that in the retirement of Mr. Brooks from his more active 
business relations with us he has acted in accordance with 
what was for his own best interests, the members of this As- 
sociation feel a real personal loss. 

And be it further Resolved, That the best wishes of the 
members of this Assocaition be extended to Mr. Brooks for 
the enjoyment of that freedom which his new status permits. 
All of which is extended to Mr. Brooks with the hope that he 
will, nevertheless, find it convenient and pleasant to be fre- 
auently with us as heretofore. 

W. E. ELWELL, 
JAMES P. BAXTER, Jr., 


Committee. 
Official: JAMES W. LANIGAN, Secretary. satiate 


ST. LOUIS MARKET 


Trade Quiet—Conservative Policy Shown by Buyers—Corn Quiet 
—Corn Futures Soon to Advance—Jobbers Need Peas— 
Early Delivery on Futures Needed to Relieve the 
Shortage—Any Shading in Tomato Prices 
Taken Advantage Of—Indications 
for Fruits Are Bad. 


St. Louis, March 20, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 


RADE Quiet—There is no especial change in the canned 
foods situation here. Brokers and distributors report trade 
_ as rather quiet. There is some “pick-up” trade for im- 
mediate requirements, but not enough for the future. The spot 
canned foods movement is not what it should be for this season 
of the year, according to general reports. Distributors are doing 
business on a hand-to-mouth basis. Their holdings show no 
actual need for buyin freely. The most o~timistic reports 
come from the jobbers and wholesale grocers, who are moving 
their goods, are making frequent “turn over” of light stocks, and 
are not investing in any one commodity. Brokers are doing little 
in the way of spot or future trading. In fact, the distributors 
are doing most of the business. Many items are firm as stocks, 
held by distributors to see them through the season, are light. 
Futures are marking time. No heavy bookings on any one item 
are reported. 

_ Corn—Standard offerings on the spot are moderate and full 
prices are obtainable. There is not an over-supply either here 
or in the country. Some of the fancy brands, like fancy Crosby 
and Golden Bantam, are scarce. Future lines are firm, a fairly 
satisfactory business having been placed. Maine canners, who 
have brands that are well established, are sold up. They are 
not looking for business. It is the- same with Middle Westerr 
packers. While canners of standard packs are taking business 
at 92% to 95c, some of them have informed their brokers that 
they will soon advance prices to $1.00. This is because the 
packers do not want to think they have sold out too cheaply. 
Quotations and points of destination are: No. 3 fancy Crosby, 
Minnesota, $1.80; No. 2 Golden Bantam, fancy, Minnesota, $2.00; 
No. 2 standard Evergreen, Wisconsin, $1.00; No. 2 extra stand- 
ard Evergreen, Wisconsin, $1.05; No. 2 extra standard, Illinois, 
$1.00; No. 2 standard, Iowa, 95c; No. 2 standard, Ohio, 90c. 
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Peas—Jobbers are badly in need of peas, as they have about 
sold out, and it is hard to replace them, even when full prices 
are offered, because holdings are restricted and are confined to 
second hands. Holders do not care to liquidate with the market 
advancing. Standard sweets are held at $1.40, f. 0. b. Some 
future trading is being done, but it is hard for the buyers and 
sellers to get together on a price basis and on assortments. 
Southern early June futures are quoted at $1.20, f. 0. b. Early 
deliveries are desired in order to relieve the shortage which 
promises to be acute by the time new peas are packed. 

Tomatoes—Tomatoes are steady at the prevailing factory 
prices. Buying is light. The majority of distributors are cover- 
ing as they need them. Any price shading is being taken ad- 
vantage of, which is being done in a small way. Futures, either 
California or Southern, are not much in demand. Southern No. 
2s and No, 3s are maintained at country quotations. There is 
no demand for large blocks. There are enough spot stocks to 
be had at practically factory prices that are taken up in small 
blocks as needed, rather than on a carload basis. Small sizes 
are most in demand. Canners and jobbers have not come together 
yet on a mutually satisfactory range of future prices. 

A well-known broker in discussing tomatoes said he saw 
higher prices on 1924 tomatoes. “While many factors have en- 
tertained the hope that future tomatoes would reach lower 
levels,” he said, “indications are that today’s future market is as 
low as it will be. The small packs in Indiana and Illinois, coupled 
with the fact that stocks are rapidly being reduced, pressages, 
in the opinion of well-informed operators, an early demand from 
the Middle West. Contracts have already been made with some 
of the large distributors on futures.” Quotations on futures, 
f. o. b. at point of shipment, are: No. 1s, standard, 10-0z., 60 to 
62c per dozen; No. 1s, tall, 15-0z., 75 to 7744c; No. 2 standard, 
90c; No. 2 standard, 95 and 9714c; No. 2% standard, $1.20 and 
$1.25; No. 8s, standard, $1.80; No. 3s, extra standard, $1.38742 
and $1.40. 

Miscellaneous—Asparagus will about be exhausted before 
the new goods come in. There is a fair demand for limas, string- 
less and string beans, succotash and beets. 

Fruits—California peaches are growing firmer in standards 
and seconds and choice since the stocks of desirable brands are 
getting lower. Buying is rather restricted. If there was more 
buying, a speculative market might result. Apricots are about 
like peaches. Hawaiian pineapple is steady. Apples are steady. 

According to the crop report of the Missouri State Board 
of Agriculture, just issued, the indications are that the peach 
crop ths year will be bad. Missouri farmers have more corn, 
wheat, oats and hay on their farms than they did last March. 
Cash rents are the same, local values average the same for crop 
lands, and farm hands’ wages are slightly less than those of 
last year, but fruit blooms are only 74 per cent. as against 90 ver 
cent last year, and peaches are said to be 50 to 90 per cent 
killed in practically all sections of the State. Apples, cherries 
and pears, however, are not seriously hurt. 

Advices have been received from Doniphan, Mo., that an 
organization of more than 100 farmers had been formed at that 
place to engage in the growing of strawberries as a commercial 
crop. About 200 acres will be set out this spring, and a still 
larger acreage will be planted in the fall. The growers expect 
to go on the market in 1925 with carload shipments of berries 
and develop the community as a strawberry center. Local busi- 
ness men are giving assistance to the movement. A large grower 
in the Arkansas field was there recently and examined the soil 
and pronounced it an ideal berry country. 


CALIFORNIA MARKET 


Crops Make Good Growth Under Excellent Weather—Owing to 
Lack of Moisture, However, Bumper Crops Seem Impos- 
sible— Mr. Chase Again Elected — The New 
Peach and Pear Sizes—Swells Settlement 
Approved — The Golf Experts— 

Asparagus Canning On— 

Coast Notes. 

San Francisco, March 20, 1924. 
By “Berkeley,” 
Special Correspondent “The Canning Trade.” 
ARM Weather—The general rain of two weeks ago has 
been followed by warm weather and early crops have 
made a splendid growth, but the need for more moisture 
is evident everywhere, and the outlook is none too bright. Irri- 
gation is the rule wherever water is available, and pumping 
plants are being operated months in advance of the usual time. 
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In fact, there has not been a month during the past year that 
orchardists have not pumped water for irrigation, something 
never before heard of. The rainfall to date is less than one- 


‘third the normal in Southern California and the San Joaquin 


Valley, and there are but a few places in the State where it is 
half the normal. But three inches have fallen at Los Angeles 
since last July, as compared with a normal of twelve. The situ- 
ation has reached a point where bumper crops are an impossibil- 
ity and even fair crops scarcely possible. Now that Nature 
has fallen down on the job of furnishing sufficient moisture, 
man 1s preparing to prod the skies, and from the San Joaquin 
Valley comes the news that Rainmaker Charles M. Hatfield, who 
has a reputation in emergencies of this kind, has been employed 
to relieve the parched fields. He has contracted to produce rain 
at the rate of $1,600°an inch over a circle of the diameter of 
100 miles. 

League Officers—Following the recent convention of the , 
Canners’ League of California, held at Del Monte, the Board 
of Directors met and organized by electing officers as follows: 
President, Elmer E, Chase, of the Richmond-Chase Co.; vice- 
president, Leslie S. Smith, of the Kings County Packing Co.; 
vice-president, Frank A. Wilder, of the Pratt-Low Preserving 
Co.; vice-president and secretary, Preston McKinney, and treas- 
urer, R. Bellingall, of the Pacific Coast Canning Co. The direc- 
tors of the organization, fourteen in number, half of which are 
chosen each year, are: Elmer E. Chase, J. C. Ainsley, R. M. 
Barthold, R. Bellingall, G. H. Bradt, W. M. Field, W. A. Geller- 
sen, George N. Herbert, C. E. Hume, D. L. Smith, Leslie S. 
Smith, Charles E. Virden, Frank A. Wilder and Leonard Wood. 
The Executive Committee named by President Chase is the same 
as last year, being composed of F. E. Booth, of the F. E. Booth 
Co., chairman; R. M. Barthold, of the California Packing Cor- 
poration; G. H, Bradt, of Hunt Brothers’ Packing Co.; G. N. 
Edwards, of the Winters Canning Co.; W. A. Gellersen, of Libby, 
MeNeill & Libby; H. E. MacConaughey, of the Hawaiian Pine- 
apple Co., Ltd.; C. L. Tilden, of H. G. Prince & Co., and F. A. 
Wilder, of the Pratt-Low Freserving Co. 

New Peach and Pear Sizes—Considerable discussion took 
place at the convention on the subject of the new peach and pear 
sizes from both the production angle and from the cannery angle 
and at the conclusion of this a resolution was passed that sizes 
for the coming season would be no smaller than those of last 
year. Canners realize that the future of the canned.fruit busi- 
ness in this State lies in packing goods of the highest possible 
quality, and to this end every effort is being made to improve 
the size and quality of the fruit produced. Minimum sizes were 
increased last year, and growers at once responded with better 
= and cultivation in order to produce fruit that could be 
so 

Swells—The question of swells also came in for considerable 
attention, and a resolution was passed unanimously approving 
the new arrangement under which some lines will take an allow- 
ance of one-quarter of one per cent for swells guarantee, while 
others will take an allowance of one-half of one per cent. Under 
this arrangement swells costs to California packers will be re- 
duced materially, since most of the products packed in this State 
come under the quarter of one per cent allowance. 

The Golfers—The golf tournament, which brought the con- 
vention to an end, was an exciting one, with many entries, C. E. 
Hume won the cup for the best gross score, and D. L. Smith 
annexed the flask for runner up in gross. R. M. Barthold landed 
the cup for the best net, while E. N. Richmond won the cigarette 
case for runner up in net. Harry Howell went home with a pic- 
ture for making the highest score. 


Asparagus—The canning of asparagus has commenced at 
San Francisco on a limited scale, and only surplus offerings in 
the fresh vegetable market are being handled. Operations in 
the Delta district will scarcely be under way before the end of 
the month. Many canners have contracts with growers for the 
delivery of grass at’4%c a pound, but as high as 7c is being 
offered on short-term contracts and in the market, Most pack- 
ers have disposed of their expected output, and there is now 
little business being done in the new pack. 

Exports—Exports of California canned fruits to England, 
Germany and France during February reached a comparatively 
high figure, and assisted materially in cleaning up stocks in first 
hands. Stocks in the San Francisco market are badly broken, 
and it is impossible to secure complete assortments. The 
strength of the market may be judged by the fact that virtually 
all operators are now securing the same price for their products, 
brands being lost sight of for the time being. At the opening 
of the season, when stocks are complete ,there is always quite 
a differential. 
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SEATTLE MARKET 


Fruit Outlook Uncertain—Hard to Estimate Costs—Good De- 
mand for Berries and Pears—Salmon Steady—Cohoes 
Scarce—Reds Are Slow—A Little Export 
Trade Showing. 

Seattle, March 20, 1924. 
By “Nomlas” 
Special Correspondent “‘The Canning Trade’”’ 


RUIT Outlook Uncertain—The market for future canned 
fruits in the Northwest is rather uncertain at this writing. 
Some of the canners have announced tentative prices, but 

there has not yet been any general formal opening. 

Costs Uncertain—Canners are concerned over the costs for 
packing this season. They point out that sugar, labels, cases 
and cans will cost more this year than last, yet buyers’ views 
are just about the same as last year’s. It is not probable that 
the prices for 1924 pack, when named, will greatly exceed those 
for 1923 pack fruits. 

Berries and Pears Sell—There has been quite a good demand 
for berries and Bartlett pears, and canners’ holdings are prac- 
tically exhausted. Export buying accounted for some of the 
demand for pears, while the domestic trade has been buying 
berries rather freely, particularly in No. 10s for the bakery and 
restaurant trades. 

Salmon Steady—With tax time past, salmon holders are 
quoting the market rather firm. Spring buying is opening up 
gradually, but rather more slowly than some factors in the 
trade had anticipated. It is rumored that a little business was 
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done on chums early in the month on the basis of $1.15. The 
pack was not Alaska or Puget Sound, however. 

Cohoes Scarce—Alaska mediums and Puget Sound cohoes 
are reported to be practically a thing of the past with most 
packers. According to brokers here Cohoes will soon be unavail- 
able at any price. 

_ _ Chums Scanty—Good Alaska chum salmon is also in very 
limited supply, the market holding at $1.20 for shipment from 
Seattle. Many in the trade will have to swing to pinks at $1.25 
for the remainder of the season. Pink halves are available in 
limited way at 90 cents. 

Reds Slow—The market for reds has been rather slow. Talls 
are held at $2.25, with halves at $1.50. Medium red talls are to 
be had in a small way on the basis of $1.45 per dozen. 

_ _ Export Trade—There has been a little export inquiry for 
pinks from the Canadian market, due primarily to the sold-up 
condition of the British Columbia salmon packers, it is believed. 
Buyers in the Philippines are also taking pinks in fair quanti- 
ties for immediate shipment. xe 

P. E. Harris & Co. Expand—P, E. Harris & Co. have an- 
nounced that they are expanding the cannery end of their busi- 
ness, and have taken on an additional plant in Southeastern 
Alaska. The new plant is known as the Scow Bay Cannery, 
formerly owned and operated by G. W. Hume Company, of San 
Francisco. The cannery is located in the district of Alaska 
producing principally pinks and chums. It is a two-line plant, 
with a normal capacity of sixty thousand cases. “Our out- 
put of select Double Q Pinks and Fairweather Chums will be 
materially increased by the addition of this plant” the company 
advises. “It will be operated by Mr. Ed. Brennan, who has 
been with us a number of years at our False Pass plant, where it 
is now conceded by those who know that the finest pack of reds 
in Alaska is produced. Mr. Brennan will exercise the same care 
in operating the new plant that has made our False Pass pack 
justly famous.” 


What Canned Foods Distributors are Doing. 


National Wholesale Grocers’ Association Asks Jobbers to Keep Definite Record of 
All ‘‘Swells’’ Losses and to Furnish Accurate Statistics for Canners’ 


O KEEP Record of Swell Losses—Wholesale grocers are 

T after the swelled canned foods problem in earest, and are 

seeking definite data to use in setting forth their claims 

after the present “truce” between canners and wholesale grocers 
comes to an end, 


The National Wholesale Grocers’ Association sent out today 
to all members a letter asking members to keep definite data 
on their swells. 


Arthur P. Williams, chairman of the Canners’ Conference 
Committee, in the bulletin says: “The National Wholesale Gro- 
cers’ Association urges wholesale grocers to maintain individual 
and careful records of losses from swells and to file these records 
with the National Association for the information and use of 
the National Canners’ Conference Committee in assisting it to 
protect the wholesale grocer. Few wholesale grocers have kept 
records in the past, As a result of the adoption of the cash 
allowance plan in lieu of normal swells by all factors, it is now 
essential and urgent that buyers maintain careful and accurate 
nae the year ’round and report results to the National Asso- 
clation, 

“Herewith is enclosed a record form, devised by and used 
successfully by L. W. Mallory, chairman of the Association’s 
Contract Committee. It will yield the information every busi- 
ness-like wholesale grocer should have and which will be highly 
useful to the Conference Committee. 


Conference Committee.—Notes of the Trade. 


“This form is self-explanatory. Each individual wholesale 
grocer is urged to adopt and put this record in use immediately. 
On January 1 next the final record for 1924 should be forwarded 
to the National. Thereafter it should be forwarded for each 
six-month period.” 

A copy of the form devised by Mr. Mallory appears below, 
and should be of great value in determining actual losses, so 
that when canners and distributors once again get together to 
talk over the important problem, they will have definite data 
available from each element on which to work. 


WHAT THE JOBBERS ARE DOING 


John W. Morey, of the Morey Mercantile Co., well-known 
wholesale grocers, of Denver, Col., is on a trip to Eastern 
markets. 

Campbell Holton, of the Campbell Holton Co., wholesale 
grocers, of Bloomington, IIl., was visiting in the New York trade 
last week. 

H. M. Foster, secretary of the New York Wholesale Gro- 
cers’ Association, was one of the speakers before the convention 
of the Southern New England Wholesale Grocers’ Association 
at the Bond Hotel, Hartford, March 19th. C. E. Slasson is 
president of the Association. 

Advance registrations for the National Wholesale Grocers’ 
Association Convention in Chicago, May 27-30, are reported unu- 


Swells’ Loss Record from 
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sually heavy, and those who are planning to attend are advised 
to make early reservations. 
Wholesale grocers heaved a sigh of relief this week when 


Washington reports stated that the Packers’ Consent Decree © 


has been completely carried out in spirit, with the exception of 
the provisions relating to unrelated commodities and to stock- 
yards. The provisions relating to unrelated commodities have 
been carried out in spirit, and the Department of Justice is now 
striving only to carry out the letter of the ruling, according to 
a report by Attorney General Daugherty. 

Beyer Bros., wholesale grocers, of Kendallville, Ind., have 
solved the credit problem with their trade by placing their busi- 
ness upon a weekly cash basis, extending only seven days’ credit. 

P. M. Omstad is now manager of the business of the Grand 
Forks Mercantile Co., wholesale grocers, of Grand Forks, N. D. 

E. C. Campbell has been named general manager of Solomon 
Wickersham Co., operating wholesale grocery business at Bowie, 
Globe and Safford, Arizona. Mr. Campbell was for a number of 
i associated with the Phelps Dodge Mercantile Co., of Bisbee, 

rizona, 


WHAT THE BROKERS SAY 


Indianapolis, Ind., March 15, 1924. 

Business has been a little quiet the last week, excepting on 
future corn and spot catsup, which have been quite active. Four 
Indiana corn packers are sold up for 1924 pack, the last sales of 
standard corn being made at 92%c for fall delivery. We have 
one packer, however, who will still take about 1,000 cases stand- 
ard corn at 90c.. This is a very good packer, with uniform qual- 
ity, whose pack we sell to the same buyers both in the East and 
the West each season. 

In spot corn we have some very good extra standard extra 
sweet at $1.05. 

In spot catsup we call attention to the following: 


1,100 cases 10-oz. Screw Cap Catsup...........sceceseees $1.25 
950 cases 1444-0z. Screw Cap Catsup................00. 1.55 
F. O. B. Seymour, Ind. 

625 cases 10-0z. Screw Cap Catsup..........ceceeeeeeee 1.25 
165 cases 8-0z. Crown Seal Catsup............ceeeeeees 1.20 
30 cases 8-oz. Crown Seal Catsup.............eeeeeee 1.10 


F. O. B. Washington, Ind. 
F. O. B. Vincennes, Ind. 
All the above subject to seller’s confirmation and prior sale. 
BERT C. KEITHLY CO. 
Springfield, Mo., March 10, 1924. 
Offerings of spot tomatoes are now reduced to only a few 
lots, and are held in firm hands. We quote the lots listed below 


COVER YOUR WANTS EARLY 


We manufacture and 
sell to the largest can- 
ners in the country. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
(Night) Berkeley 200 


Phones 
Not made to meet competition 


Made to beat competition 
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W. D. MASSEY BROKERAGE CO. 
Baltimore, Md., March 15, 1924. 

_ _ Spot tomatoes were quite active throughout the week, espe- 
cially No, 2 tins. The reaction is yet to come, but is expected 
shortly. With few exceptions, the present stocks were tucked 
away in strong hands at the close of the canning season last 
October, and for the most part the holders of tomatoes still have 
abiding faith in the ultimate result of their convictions. They 
are safe to buy if needed. 

Future corn, peas and stringless beans were bought in an 
orderly fashion. Corn and beans were the most active items. 
Spinach and herring roe did not attract much attention; they will 
have their innings in a few days. We will appreciate your order 
for all, when needed, at the prices quoted herein. Look them up; 
the prices are attractive. 

Outside of the usual activity in No. 2 tins, cut-green string- 
less beans, the orders for the other vegetables were nothing to 
brag about. Sweet potatoes have joined the ranks of the nearly 
sold out items, such as beets, spinach and succotash, Buy beans 
and potatoes if you have not sufficient quantity to see you 
through. We will appreciate your orders for each. 

: The demand for fruits was limited to No. 10 apples and No. 3 
tins pears. 


Cove oysters moved out more freely this week; all sizes. The 
demand for them came from nearly all sections, and the orders 
were larger than heretofore this season. 

The business in new herring roe was confined chiefly to 
numerous inquiries. The buyers are wiling to go ahead at fair 
prices, but the canners say the hazard is too great to sell ahead 
at this stage of the game. Let us have your inquiries to place 
before our canners when the season opens up. 

We report the market in detail: 

Future Tomatoes—Fair buying this week, but there is room 
for improvement 

Standard Quality—No. 1 tins, 55-5742c; No. 2 tins, 85-87%4c; 
No. 8 tins, $1.25-1.274%; No. 10 tins, $4.00; No. 9 tins, 70c, salmon 
size, 72\4¢, f. o. b. peninsula. 

Extra Standard Quality—No. 1 tins, 60c; No. 2 tins, 90-92%4c; 
No. 2% tins, $1.30-$1.382%; No. 3 tins, $1.35; No. 10 tins, $4.25, 
f. o. b. peninsula; possibly Baltimore freight. 

THOS. J. MEEHAN & CO. 


Canners Write or ‘phone us—Plaza 3464-3463. Your offerings 


Howard E. Jones & Company 


406 Water Street, Cor. Custom House Avenue 
Brokers CANNED FOODS 


BALTIMORE, MARYLAND 


SILK or pieces of SILK from the corn. 


USERS of MERRELL-SOULE CORN MIXERS 
ATTENTION: | 


You know what that means. 
by patent granted. $50.00 per set. If interested in better corn, 


No extra power. Once installed always ready. Fully covered 
write BOX A 1169 care of THE CANNING TRADE. 


at the lowest prices at which our canners are willing to confirm, 
7 subject to canners’ confirmation, and if unsold. None of these 
les lots are available for buyers’ labels. 
About 1,000 cases No. 3 Std. Hand-packed Tomatoes, doz.. . $1.50 
oo 600-700 cases No. 3 Std. Hand-packed Tomatoes, doz....... 1.50 
ae About 3,000 cs. No. 2 San. Std. Hand-packed Tomatoes, doz. 1.00 
re 700-800 cs. No, 2% San. Std. Hand-packed Tomatoes, doz.. 1.45 
2 About 400 es. No. 3 Caphole Std. Hand packed Tomatoes, doz. 1.45 
Bee, About 2,000 cs. No, 2 Std. Hand-packed Tomatoes, doz...... 1.00 
About 1,000 cs. No. 8 Std. Hand-packed Tomatoes, doz...... 1.50 
eae Future Tomatoes—We renew our previous quotations on 
future tomatoes: No. 2 standards, 90c; extra standards, 95c; No. 
am 2% standards, $1.20; extra standards, $1.30; No. 3 standards, 
in $1.30; extra standards, $1.87% to $1.40; No. 10 standards, $4.50. 
‘ It is now next to impossible to confirm on smaller sizes. 
res With firm orders in hand we might be able to confirm a lim- 
ited business for No. 2 standards, 8714c; No. 3 standards, $1.27%4, 
Bre f. o. b. shipping points. 
: I have a simple little contrivance to attach to the shaft of your re 
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A NEW EDITION 


OF 


“A COMPLETE COURSE IN CANNING” 
SOON TO BE READY 


Thoroughly and completely revised, in every detail, by the 
highest authority and leading food technologist of the world. 


OFFERED 


@ As the finest, most comprehensive and most authorative treatise ever published on the canning, pre- 
serving and pickling of all food products, and for the making of condiments, preserves, frust juices and 


READY ABOUT MAY Ist, 1924. 


q A HISTORY—There were about a dozen bookson canning on the market atthe time “A 
Complete Course In Canning” was first published, 1902; and several have attempted the market since; but 
they all failed for the same reason: they were either a mere collection of formulae (the times and_ingre- 
dients) or were too highly technical and scientific for ordinary use. As its name implies, A Complete Course 
In Canning was written to cover the entire subject, from the building of the cannery, the contracting of the 
crops, ahd their procedure through the factory to the warehouse, and in such language as the variest begin- 
ner could understand. It was based.upon the best proceedure of that day, and in the four revisions since, 
has been kept well up to the most modern methods. _ This latest revision brings it not only fully abreast of 
the times, but rather in advance of them. There is no man in the business but what will find this work a 
welcome visitor to his desk-—a real necessity. 


@ We published some of those other works for the authors and we have known them all, and we 
unhesitatingly recommend this new edition of “A Complete Course In Canning” as the finest thing ever 
offered the industry. 


The Latest Processes. 


You must know what new times and temperatures to use—conditions have 
changed. Be sure and be safe. This new edition will set you straight and 
and keep you safe. Formulas for all the new products in cans and glass 
are included. Order now and it will be mailed you as soon as it comes 
from the press. 


PRICE $10.00 


Published by 


THE CANNING TRADE, 
Baltimore, Maryland. 
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he) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


. All metal frame -- enameled in gray 

. Increased capacity of labels 

. Asimple fool proof motor drive adjusted 
automatically with carrier 

. Adjustments for sizes by simply turning 
hand wheel. 

. All adjustment made and controlled from 
operators side of machine. 


ERED H.KNAPP COMPANY 


LABELING. WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 53 West Jackson Blvd. 


PACIFIC COAST REPRESENTATIVES; UTAH REPRESENTATIVE: 
Anderson Barngrover Mfg, Co, Cannon Supply Company 
104 Pine St.. San Francisco. 420 Vermont Bldg. Salt Lake City 
CANADIAN REPRESENTATIVES : 


Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 


Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 
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Continental 


PICK-UP GUMS 


Will not rust the cans nor 
discolor the labels. 


ve GUARANTEED BY 
CONTINENTAL MFG.CO. 


ORIGINATORS OF 
NDUSTRIAL PASTES 


SINCE 


ECONOMY 


PLUS EFFICIENCY 


THE BEAR BRAND CAN- 
NERS’ APRON is a great im- 
provement over ordinary aprons. 
It is made of sturdy, durable, 
extremely lightweight, 
rubber-coated fabric, and is ideal 
for men and women in all canning 
and bottling operations. Great 
durability, comfort and efficiency 
mean maximum protection 
at minimum cost. 
pee Sp Medium size, 34" wide by 44" 
long, weighs only 16 ounces; the lightest high-grade 
apron made. Send trial order TODAY - and be con- 
vinced of BEAR BRAND superiority. Price only 
$15.50 dozen. Economy, durability and greater com- 
fort guaranteed. Sample of fabric on request. 


JOBBERS: Send for Distributors Prosposition 


William M. Gross 


Carver Building, Sharon, Penna. 
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THE MORRAL CORN CUTTING MACHINE 
Either Single Or Double Cut 


THE MORRAL CORN CUTTING MA- 
CHINE is the most durable, simple and 
efficient cutter you can buy. It has the 
most positive feed of any cutter in use. 
The Morral Cutter will cut large ears, 
nubbins and pieces of ears, without clog- 
ging like other cutters and for this rea- 
son you can secure a larger yield of cans 
per ton with the Morral Cutter than with 
any other type of cutter. 


We furnish special attachments for the Morral Cutter for cutting 
Golden Bantam Corn and with these attachments the Morral 
Cutter will cut the Golden Bantam Corn more satisfactorily than 
any other cutterin use. If you have any cutters that you would 
like to replace with new and up to date machines let us know what 
you have and we will make you a liberal allowance for your cutters 
on the price of new cutters. 

We make the MORRAL CORN HUSKER, either single or double 
and we also make the MORRAL LABELING MACHINE. 

Our machines are guaranteed to do satisfactory work, or money 
back if they fail to do so when setup and operated in accordance 
with directions furnished. 


It will pay you to write at once for prices and further information. 


MORRAL BROTHERS, Morral, Ohio 


The first Cookers built are still 
| running. Patented 1916 with |, 
| ~ thirty claims granted. | 
Made durable, out of the best || 

| 


THE SOUDER CONTINUOUS COOKER 


steel. Handles three sizes of 


| 
cans with nothing to change, | 
Special machine will.handle four 


sizes, 


Cans roll gently, continuous while 
in cooker. 
No water to get dirty and soil 


cans. 


Prices and sizes made to suit any | 
canner. | 


1924 type runs perfect and 


| 
pleasing. Guaranteed. | 
For further information, Write us or our agents. | 


| The Souder Manufacturing, Co., | 
| | 


Bridgeton, New Jersey. 


SPRAGUE-SELLS CORP. SPAULDING & METCALF. 
Chicago, Baltimore, Newark, N. Y. “et AGENTS: we Philadelphia, Pa. 
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=SMILE AWHILE 
IN 
0 Zi Ha! You r | abel s A nervous young gentleman, all a-flutter over the prospect 
a" Be = of attending a party in a nearby city, rushed breathlessly into 
the railroad station at Bangs Center. 
9 “When does the first train leave for Galesburg?” he asked 


“Son,” replied the agent, “the fust train left for Galesburg 
in 1861.” 


- TWO THINGS AT THE SAME TIME? 
S : Dorcas—Do you ever allow a man to kiss you when you’re 
Out motoring with him? 
Philippa—Never! If a man can drive safely while kissing 


me, he is not giving the kiss the attention it deserves.”—Kansas 
City Star. 


WITHOUT MALICE 

Sam, impaneled for jury service at a murder trial, had 
seemed a little too anxious to serve. 

“Do you know the accused?” he was asked. 

“Yessuh—dat is, nossuh,” he replied. realizing that if he 
made an affimative answer he would be disbarred from serving. 

“Have you made up your mind as to his guilt or innocence?” 

“Oh, no, suh.” 

“You think, then ,that you could give his case a fair hear- 
ing?” 

. “Yessuh,” replied Sam. “Leastways, ez fair ez de ole 

scamp deserves.” 


THE PRESCRIPTION 
The Doctor—All you need is a little sun and air. 


The Patient—Sir, how dare you!”—Pelican. 
We make labels 


: a THE SPIRIT OF THE GAME 
She—Oh, look at them coming with the stretcher! Do you 
a do this. Write us for ee) Alm suppose he’s seriously injured? 
He—I hope not. 
“Hope not? But you don’t know yet which téam he be- 
longs to.” 


INSULTED 
Ruth—That was the most unsatisfactory telephone conver- 
sation I ever had. 
Beth—Why? 
“Some man called up and said, ‘Hello, dear!’ and when I said, 
‘Hello,’ he said ‘Excuse me!’ ” 


Kay—A college education teaches you so many things. You 
couldn’t begin to mention them all. 
Det—No, not in polite society.—The Pointer. 
SORROW’S CROWN OF SORROW 
Many kissed me when I yet 
Was too small to value kisses; 
Now, grown knowinger, I get 
Nary taste of such-like blisses. 


~ 


S| The Uni if Once upon a time, at least, 

aet ted States Printing _ Many kissed me! —Edward W. Barnard. 


and Lithograph Company |, EXCHANGES 


“Pardon me, but I think we have some common ancestors,’ 
began the young man in the bright green cap. 

“No doubt you have,” replied Miss Cutting, as she turned 
her back.—Dodo. 
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WHERE TO BUY 


———<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Parin 
Automatic 
makers’ Machinery. 


Machines. See Paring Machines. 
anmaking Machinery. See Can- 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La Porte, Ind. 
Link- Belt Co., Chicago. 


Bean Cleaners. See Cleaning & Grading Mchy. 

Beans, Dried. See Pea and Bean Seed. 
BELTING. 

Link-Belt Co., Chicago 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J 

Huntley Manfg. Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 
BROKERS. 

Howard B. aes & Co. Baltimore. 

Thos. J. Meehan & Co., Baltimore. 

J. M. Zoller = Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Co., Max, York City. 

E. W. Bliss Co., Brooklyn 

Cameron Can Mch 

John R. Mitchell Ry 

McDonald Machine Co., Chicago. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Max Ams Machine Co., New York. 

Dewey & Almy Chem, Co., Cambridge, Mass. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks. Berlin, Wis. 

Phil Emrich, Cincinnati, 

A. T. Ferrell & Co., Saginaw, Mich. 

A. K. Robins & Co., Baltimore. 

Sinclair- Scott Co., Baltimore. 

Slaysman & Co., timore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Ganaing Experts. See Consultin 

_ Stampers. See Stampers an 

win Testers. See Canmakers’ Machinery. 

ing Machines, bottle. See Bottlers 


CANS, tin, all kinds. 


American Can Co., 

Atlantic Can Co., Baltim 

Continental Can’ Co., Syracese 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., 

Virginia Can Co., Roanoke, V 

Wheeling Corrugating Co., ‘Wheeling, W. Va 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars etine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
Sprague-Sells Corp., Chicago. 
Cone Machines, solderless. See Closing 


nes. 
Capping ‘Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Link-Belt Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corru x Paper Products. 
Catsup Machinery. For the preparatory work. 


mae Mehy.; for bottling, see Bottlers’ 


Chain Belt. Conveyors. See Conveyors. 
— for elevating, conveying. See Convey- 


Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & me MACHINERY, 
peas, bean, seed, 
A. Ferrell & Co., Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
inh rain ‘Cleaner "Silver Creek, 


N.Y 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 


Sprague-Sells Corp., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, open top cans. 


Ams Mashine Co., Max, New York City. 

E. W. iss Co., Brooklyn, N. 

Mach y. Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., _ W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 

CONVEYORS & CARRIERS, canners. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, proces 
Cookers and Fillers, corn. See os Cooker- 
Fillers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 

COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

Ayars Machine Co., Salem, N. 
Hansen Cang. Mchy. Corp., a Wis. 
Morral ‘Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Corp., Chicago. 

CORN SHAKEES (in the can). 

Ayars Machine Co., Salem, N. J. 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
ae Grain Cleaner Co. ., Silver Creek, 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
nde auc aper , Sandusk i 
Counters. See Can 
Countershafts. See Speed Regulating Devices 
CRANES and carrying machines. 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, etc.). 
Co., New York. 
ontinen Can » Syracuse, N. Y. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & — —_ Baltimore. 
Slaysman & Co., Baltim 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
= -lined kettles. See Tanks, glass 
ne 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Sve Machine Co., Salem, N. J. 
K. Robins & & Co., Baltimore. 
Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 


A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 
American Can Co., New York. * 
Continental Can Co., Inc., Syracuse, Chica 
inde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers ae Cookers. See Corn Cooker- 


Filler 
Filling ecbisen, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., ‘Cincinnati, Ohio. 
Mfg. Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
‘FINISHING MACHINES, catsup, etc. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., 
Fruit Presses. 
Gasoline Firepots. 
Gau pressure, time, etc. See-P 

fquipment. 


Silver Creek, N. ¥. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., 
Generators, electric. See mo 
Glue, for sealin re box 
Governors one. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green = —_— See Cleaning and Grad- 

in 
Hoisting a “| Carrying Mches. See Cranes. 
Hominy , Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 

INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See oa copper. 

JACKETED PANS 
F. H- Langsenkamp, Ind. 
Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See — 
Kerosene Oil Burners Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. = 
Ayars Machine Co., Salem, N. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
Sprague-Sells Corp., cag 
Sastrow Mehy. Co., "Baltimore. 


Pg miscellaneous. 

K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, oO. 
Kraut Cutters. 

A. K. Robins & Co., Baltimore. 

LABELING MACHINES 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 
Morral Bros., Morral, Ohio. 


Manufacturers. 
Gamse & Co., Baltimore. 
J. & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
LABORATORIES for analysis of “oy 
National Canners Asso., Washington, D. C. 


arkers, can. See Stampers and Markers. 


arking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See oppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Mehy. Co., Baltimore. 


Molasses Machines. See Filling Ma- 


chine 

Nailing Machines. See Box Nailing Machines. 

OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. 
Mchy. Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 
Paring Knives. See Knives. 

PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 

PAS canners’. 
Arabol Mfg. Co., New York City 
Continental Mfe. Co., Philadelphia. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 

PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

B. Rice Seed Co., Cambridge, N. Y. 

PEA CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine So Salem, N. J. 
A. T. Ferrell & Co., Saginaw, Mich 
Hansen Cang. Mchy. Corp. eet . Wis. 
rain Cleaner Silver Creek, 
ca Belt & Co., Chicago. 

K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Sheet Metal. 


THE CANNING TRADE 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., * Chicago. 
See Sieves and 


Ser 
Picking Baskets, etc. See Baskets. 
is 2 Belts and Tables. See Pea Canners’ 
cny. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
E. J. Lewis, Middleport, N. Y. 
Souder Mfg. Co., Bridgeton, N. J. 
Zastrow Mchy. Co., Baltimore. 
PLANT SETTER 
New Ida Spreader Co., Coldwater, O. 
Platform and Wagon "Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Plant Equipment 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machine 
Power Transmission Mchy. See Power P) 
Equipment. 
PRESERVERS’ MACHINE 
Karl Kiefer Machine Co., Cincianatl, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, oe. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
RHUBARB CUTTER 
Souder Mfg. Co., Bridgeton, N. J. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
ALT, canners. 
Alex. Kerr, Bro. & Co., Baltimore. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See 
Sardine Knives and Scissors. 
SCALDERS, tomato, 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F, . Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. ‘Bottlers’ 
Sealing Machines, sanitary cans. See Closin 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., 
Separators. See ea Canning 
SEALING MACHINES. CANS Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mch y. Co., me =. 
McDonald Machine Co., Chicago, IIl. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, = 
Huntley Mf; 4 Co, Silver Creek, N 
aes rain Cleaner Co., Sliver Creek, 


Sinclair’ Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., ee Creek, N. Y. 
Sprague-Sells Corp. ., Chicago. 
fruit and vegetable. See Corers and 


See Cannery 


Cans. 
See Knives. 


See Baskets. 


Sorters, pea. See & Grading Mechy. 
= REGULATING DEVICES (for Ma- 
drives, 
Sinclair-Seott, & Baltimore. 


Creek, N. Y. 


Huntley Mfg. Ce., 
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STAMPERS AND MARKERS. 


Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. Kettles. 

See Boiler and Pipe 


Steam “ly Covering. 
Cover 
Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes, 
checks, and steel type, burn- 


rands, 

A. Robing Co., Baltimore. 

STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
7. & Co., Saginaw, Mich. 

ansen Cang. Mchy. Corp., 
Huntley Mfg. Co., Silver Creek 
— Grain Cleaner Co., Sliver Creek, 


E. J. Lewis, Middleport, N. Y¥. 
A. K. Robins & Co., Baltimore. — 
Sprague-Sells Corp. Chicago. 


Supgiies, room, line shaft, ete. See 
Power Plant aye ipment. 
—. House and General Agents. 


Agente. See Gen- 
Switchboasds, 


See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., nGincinnatl, Ohio. 
A. Robins & Co., Baltimore. 
Sprague-Sells Corp., 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
pee Cang. Mchy. Works, Berlin, Wis. 

& C altimore, d. 

F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 

Balto. Cooperage Co., Baltimore. 

Testers, can. See Canmakers’ Mchy. 

Punches. See Stencils. 

e Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 

TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
ansen Cang. chy. Corp edarburg, 
Huntley Mfg. Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 
Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Transmission 
Link-Belt Co., Chicago. 
TRANSPLANTING MACHINE 
New Ida Spreader.Co., Coldwater, O. 
Trucks, Platform, ete.” Factory Trucks 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Blectrical Machiner 
Bee Speed 


Variable Speed Countershafts. 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers 

Vegetable Parers. See Paring Machines. 

Viner Feeders. See Viners and Hullers. 
AND HULLERS. 

Chisholm-Scott Co., Columbus, 0O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Pomel Machine 

Washers and scalders, fruit, etc. See Scalders 
WASHERS, can and 

Ayars Machine Co., Salem, N. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. EK. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and. Water Supply Systems. See 

Tanks, wood. 


wiring, Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 


Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 


te. 
WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. = 
. 
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RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE . MD 


TELEGRAM: 


Ly) 


Rush our LABELS. We are hold- 
ing up a car of canned foods. 
Jobber threatens cancellation. 


LPOG, 


Ly 


Many such telegrams are received by 
us during the year. 


Ly} 


You can avoid delay, disappointment 
and expense by ordering your labels 
now to be delivered at the time needed. 


Ni 


What are your requirements? 


wat 


Ly 


H. Gamse & Bro. 


LITHOGRAPHED LABELS 
Gamse Bldg. BALTIMORE, MD. 


u 
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MANUFACTURERS OF 


TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 


Stig 


CLARKSBURG, 


MAIN OFFICE 


BALTIMORE. MD. 


: 
3 
5 
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CONTINENTAL 


COMPANY 


INC. 


